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BEST BASIS TO BUILD BETTER FLAVOR 












There’s an unvarying excellence and a 
dependable uniformity that makes it best for 
the taste you want. Produced by a unique 
patented process, Zimco is the Original 

Pure Lignin Vanillin. Its fine flavor 

and aroma are the result of continuous 
research and development. 


CONSULT 
YOUR 
FLAVOR 
SUPPLIER 
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Sterwin Chemicals Inc. ge 


1450 BROADWAY, NEW YORK 18, N.Y. eda 
2020 Greenwood Avenue, Evanston, ILL. STERWIN 
BRANCH OFFICES: Atlanta « Buffalo * Dallas * Evanston (ill.) * Kansas City (Mo.) * 


Los Angeles * Minneapolis * Portland (Ore.) © St. Louis 


WAREHOUSES IN PRINCIPAL CITIES 


WORLD'S LARGEST SUPPLIERS OF VANILLIN 
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GENERAL TRENDS CHALLENGE MANAGEMENT 49 


Call for close coordination of different operations and mor 


Wine Tanker — RR’s New Competitor . . 51 


It carries 2,400,000 gal. a trip—cutting California vint 
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Markets and sales are multiplied as old returnable contain ur 
Creating the Package: Kraft Chesses’ Debut in Aluminum Cans 


New Packages & Products 


MANUFACTURING ‘Keys’ Wines to U.S. Tastes 
MD's brand new plant makes 3 special beverag: orceful ca 


3-Way Kettle Control Guards Product Uniformity 


Brewer's new instruments curb burn-on, regulate heat processing and density 
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Run by supplier, it opens door to latest in comminuting, size-separation ind blending 


‘Fluidized’ Conveying Streamlines Processing 
Canner’s special sanitary oscillating units “double” as inspectiot 


Advances in Technology 


ENGINEERING Broad-Front Engineering Really Makes Plant Cee 


How teamwork licked ice cream maker’s production and handling pro 


Weemens Spraying Disposes Billion Gallons of Waste Annually 


Seabrook system can be run indefinitely—also is suitable for cropland applicati 
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Easily made Mylar envelope fills bill for controlled-atmospher« 


Cuts Starch-Molding Costs 


New compact machine dogs trick. Features tail-free depositing, 
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ABBE-3L 

REFRACTOMETER 

Just LOAD-LIGHT- 

LOOK; top-accuracy 

readings to .0005, 

estimates to .0001 
in seconds! 


INDUSTRIAL 
REFRACTOMETER 
Laboratory accuracy 
on production lines; 
choice of 7 scale 
ranges; accurate to 


REFRACTOMETER 
Easy horizontal 
loading; fost 
readings to 0.1 
Butyro number 


PRECISION 

REFRACTOMETER 

identifies samples 

whose indexes 

are close together; a. 
accurate to .00003 


DIPPING 
REFRACTOMETER 
Tests solutions in 
bulk; splash- 
protected; index 
accuracy to 
0.000035 


JUICE 
REFRACTOMETER 
Direct readings to 


0.1% by transmitted — 


or reflected 
light; 0-25 % 
dissolved 
solids range 


HAND 
REFRACTOMETER 
Direct readings to 
0.2 % ; choice of 
0-60 % or 40-85 % 
dissolved solids 
range. 


OIL GRADING 
REFRACTOMETER 
Direct readings of 
flaxseed, soybean 
samples to nearest 
Vy iodine-number 
unit; estimates 


to 1/10, 


{_] Dipping ] | 
G M B [ 1 would like a demonstration of the B&L Refractometers checked 


SINCE 


F 


1853 


Just LOAD-LIGHT-LOOK 


Top 
accuracy 
readings 
in 
seconds! 





ov 4% 
EASIEST OPERATION EVER! Front, horizontal 9% “ 
loading. Fixed prism assembly . . . wipes clean in 


ef oF o 

a wink. DUO-SPEED control knob . . . rapid i> ABBE-3L 
aa rs 
7] 


scanning and fine line setting at the touch of a 
finger. a cox 4 

FF oT + 
FASTEST, TOP ACCURACY READINGS! New in- 4croM™ 
stant-reading precision scale, graduated directly 
to .0005. Quick, easy estimates to .0O01. 
ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at convenient height 
and angle for relaxed sitting-position observation; DUO-SPEED control 
knob and line-scale switch in low position for hand-at-rest operation. 
PLUS ... many other new features and new performance advantages set- 
ting the new standard for high-speed, high-accuracy refractometry. Find 
out how they can ease your work load. 


Me oltl Meolty VG em Mote), ba te] Mae. I -@ aot 
OM INDUSTRY'S MOST COMPLETE LINE 


Only the right instrument for the specific job can protect quality standards 

save time ... cut production costs. Only the complete, top-accuracy 
Bausch & Lomb line assures you the right instrument for every job; on-the- 
spot production line inspection . . . field checks... research. Find out now 
how the right 


B&L instrument 
makes peak efi- BLU EVI Siete] Ul fe] Mi fel, Bete] 118 aa me? ae | 


ciency easy. 
‘ BAUSCH & LOMB OPTICAL CO. 
i 60323 St. Paul Street, Rochester 2, N. Y. 


Send me complete data on the following B&L Refractometers 


[|] Abbe-3L [_] Precision |] Butyro | Industrial 


l 
[ Juice {] Hand Oil Grading 
above 
NAME 
TITLE 
COMPANY 


ADDRESS 


nished product ' 
CITY sit ee 
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PAC Ame Mamne Hee 


Management's 


Challenge 
Today 


For the “Whole Man” 


\s indicated by the new front cover 
omething new has 

Maternal for men 
marketing operation 


on thi iSStle 
been added to FI 
ho du t th 
of tood 
included 
Now FE serves those 
operations or fun 


Inanufacturng Companies 1s 
management 
r ponsibl for 
tions—in all phases of food manufac 
turing and processing 

Our purpose is to help readers to 
meet two challenges po ed by recent 


trends in our industry. One is to 


ichieve close integration of manag 
function necessary for the 
ethcient overall-operation that 


vill permit reasonable 


ment 
mor 
prot at com 
petitive price 

Fhe othe 


marketing more efficient and produ 


hallens i to make 


tive from the manufacturer's end, and 


thereby supplement the cost reduc 
tion achieved through past and futur 
plant modernization 

Joth = of these 
pointed up in the significant artich 
by Paul Willi 19). And what 
this means to you as an individual 
future—is highlighted in 


Ey opimion (page 45 
New Makeup, ‘Too 


As you turn through the pages of 


vill find a new 


challenge ar 
(page 


nd to your 


tis \¢ you iffanype 


ment of  articl ind department 
conceived for your convenience Spe 
cial material on marketing ippears in 
following lead 
article And the same for in 


formation on pac kaging 


rOup ot page 

manufactur 
ng, and ecnginecring 

This make it 

ormation on different pha ( 

ytISinie You will ot 

id article md items in all se 

of KI 

in all phases of 

Otherwise you 


easier to lo 


COUTS vant 
to keep you abreast of 
food manu 
turing will not be 

on the 
irselt the 


needed today in food 


opportunity to 
vhole Mian 
Ompany man 
ement 
Your comment 
the whole 
manufacturing wall be 


the Editor 


on 


v Ik. for 


man in food 


on the me 
management 
ippreciated by 

our publica 





Is there a 
missing 
tank car 
In your 


future? 


That’s almost certain to be the plight of companies who don’t plan for their tank car require- 
ments in the decade ahead. It’s no secret that available general-purpose tank cars are going to be 
limited. With normal obsolescence of today’s facilities, the continuing steel shortage, and with 
forecasts pointing to a more than 50% expansion in our economy, liquid product shipments may be 


difficult ... may miss tomorrow’s sales opportunities. 


P. S. Plan now to discuss your long-range needs with our 
GATX District Man. You'll find...it pays to plan with 
General American. 

GENERA 


GENERAL AMERICAN TRANSPORTATION CORPORATION ‘|| 


re) 


135 South La Salle Street * Chicago 90, Illinois 
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TRENDS & FORECASTS__ 


1958 will be a very good business year, but one of the most competitive since 
World War Il, McGraw-Hill economists predict. Gross national product 1 
put $10 billion above this year’s $435 billion. Food will be hot 


Special 


With $650 billion economy in 1968, food sales should reach $113 billion. 


i OOD The potential in 10 years is 50% greater than current $75 billion—and more 


a NCLIN SE © et imwe 


with increased selling—says Arno H. Johnson, J. Walter Thompson Co 


rvice to 7 = 
Se New “mass-class market” accounts for 72° of consumer product expenditures, 


a study by Life reveals. In this group are families (63%) earning $3.000 to 


Executives 
$10,000 a year. Points up big potential for convenience foods 


Net profits of 89 leading grocery manufacturers averaged a slim 2.7% for first 
half of 1957, GMA reports. Figure was 2.9% all of 1956 Higher costs are 


responsible. Sales volume has been good 


Competition for volume is fierce—among manufacturers and between national 
and private brands. Regional supermarket chains have increased “controlled 


brand” volume 5-fold in 5 years, following lead of giant chains 


There may be tremendous future increase in manufacturing by retail chains, 
challenging national-brand firms. But this vertical integration can reverse, as 


with Consolidated Foods’ entry into retailing 


Many leading food manufacturers are buttressing their business by further 
product diversification, by acquiring smaller firms, and by stepping up profit 
able foreign operations. More is being spent for new product research. Mo 


dernization continues, along with abandonment of outmoded plants 


Hourly poy in 
processing & distributing 


4 == ne { 
7s - ‘ ' 
_ f abor cos 


or 


a 


‘ ° * 


Net profit per unit of product 
(after toxes) 








WAGES UP, PROFITS DOWN are 

food industry trends dramatically shown ; 

by the three curves. Unit profits likely Straw in Labor-Cost Wind 
will be lower this year as labor and It took an 864¢-an-hour package 
other costs continue to increase and com- to please drivers hauling bulk milk 
petition holds prices relatively low. Con into New York. Pay goes up 40¢ 
tinued improvement in efficiency has in the first year of a 3-year pact, and 
minimized unit labor cost rise 1S5¢ each succeeding year plus 5¢é 
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Conveyor Roll Bearing 


Will Not Contaminate 

Unaffected by Dust, Water or Fruit and 
Vegetable Juices 

Cannot Rust, Stick or Squeal 

Never Needs Oiling 

Easily Installed in Present Conveyors 


it’s an Angi? 


"Maintenance-Free" OILLESS BEARING 


Here's Another Arguto-Equipped Conveyor in the Food Industry 


On this Paramount Potato Grader, manufactured by the 
Paramount Mfg. Co., Stockton, Calif., potato dust and dirt 
do not affect the smooth operation of the rollers—they roll on 
Arguto Oilless Bearings—the best bearings for all types of 
food handling equipment 


Sor trouble-free, wet or dry conveyor operation, 
be sure to specify Arguto Oilless Bearings for your 
conveyor rolls and screw conveyors. Write for 
Catalog No. 240 and send a print or sample of 
your present bearing. We'll gladly show you the 
difference. 


ARGUTO OILLESS BEARING COMPANY 


143 WEST BERKLEY STREET 20 without 
PHILADELPHIA 44, PA. years a dri 
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Trends & Forecasts 





for welfare and 114¢ for pensions. 
Former hourly rate ranged from 
$1.87 to $2.07. 

In addition, a 5-day 40-hour week 
vas granted, instead of a 6-day 48 
hour week lime and half is paid 
after 10 hours in one day. Ihe 
vacation period was extended to 4 
wecks after 15 years, and the number 
of paid holidays increased from six 
to cight 

These gains by International 
Brotherhood of ‘Teamsters point up 
1 continuing labor cost trend. 


Freezers Air Problems 


Contributing to the depressed state 
of the frozen food market are over 
production and the growth of buy 
cis’ labels. ‘That’s how an unhappy 
ituation was sized up by Ralph O. 
Dulany, president of the J. H. Du 
lany Co., Fruitland, Md., at a re 
cent meeting of Eastern Frosted 
hoods Association 

Present low profits of many pack 
ers are traceable largely to those 
factor 

l'o correct these conditions, rem 
edies are within the industry’s power, 
Mr. Dulany stated 

Phe packer should: (1) Reduce 
production to a volume he can sell 
profitably (2) Increase efficiency 
nd cut every po sible cost that will 
not impair quality. (3) Stop trying 
to grab marginal business, and pull 
out of losing markets. (4) Insist that 





e e ! 
vement $763 


wi 


FOOD'S PIECE OF PIE is by far the 
biggest cut of the dollar spent by the 
average U.S. family for consumer goods 
ind services in 1956. Based on a survey 
b is chart also indicates product 
ind vices Which food must outsell to 

its full potential Average total 

ehold expenditure is $4,110 
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The above i 
Cookers and 
cocktail per m 
fully automatic 


Taking the Guesswork out of Commercial Processing 


The “Sterilmatic’”* in-can 
method of processing gives canners everything 
they need to maintain highest uniformity and 
quality standards with dependable regularity. 

It literally takes the guesswork out of steriliz- 
ing and quality control. Now canners control time 
periods and temperatures to predetermined meas- 
urements of unbelievable accuracy. Instruments 
and controlling devices allow any selective degree 
of temperature to be maintained with utmost de 


pendability. The continuous flow of canned foods 
is fast, smooth and gentle. Efficiency is unmatched. 
Product texture, taste, color and nutrients are 
preserved as with no other cooking method. 

See how the FMC “Sterilmatic’” Continuous 
Pressure Cooker and Cooler can fit into your 
present operations. Just call your nearest FMC 
representative, or write for full information. 
There’s no obligation. 


*Trade Mark Reg. U.S. Pat. Off 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


f 
Canning 


General Sales Offices: 
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Machinery Division 


WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL 
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. se . 
One look at the huge, sprawling buildings at one of the Exchange Products plants and you know that big things are 


happening inside. For here citrus is king. Trucks pour in with fresh fruit from groves all over California and Arizona 
Conveyer belts hum along in every direction. And Exchange products are shipped to nearly every part of the world. 


Why ‘Exchange’ products serve you better 


Utmost cleanliness is the watchword at Exchange Exchange quality is assured by constant checking in 

Products plants. Everything has that “‘yust washed extensive testing laboratories. In fact, rigid quality con- 
hours, extraction equipment trols have been set up throughout the plant to make sure 
ery third day, the entre plant that every product measures up to Exchange qualit 


Sunkist produces more than 400 different citrus product 


The world’s largest citrus research de partment is main- Just three of many Ex hange produc ts are Exchange 
tained by the Sunkist Growers to develop new growing Preserver’s Pectin guarantees a more uniform finished 
manufacturing processes, and to product; Exchange Low Meth vyl Pectin—ell 
Today, with a backlog of mor ugar, tasteless, controls “weeping” in pies; Exchange 
erience, Sunkist has accounted for 118 Lemon Juice—brings out natural flavor of any food. 
Superior ac idulant, excellent anti-oxidant. 


Sunkist Growers 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


Distributors for 


Exchange Lemon Products Co., Corona, Calif. « Exchange Orange Products Co., Ontario, Calif. 
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his advertising agency get into the 
battle, knowing his markets and their 
problems at first hand, and give him 
tailored service that will make every 
advertising dollar hit the mark. 

The fishing industry can increase 
per capita consumption through the 
formation of larger companies that 
can launch effective nationwide ad- 
vertising. ‘That was the observation 
of R. P. Fletcher, Jr., president, 
Booth Fisheries Corp. 


Frozen Peas Down, Cherries Up 


This year’s pack of frozen green 
peas, 293 million Ib., is below last 
year's record pack by about 18%, 
according to preliminary data from 
National Assn. of Frozen Food 
Packers 

The ’57 frozen RSP cherry pack, 
in contrast, reached a new high of 
130.9 million Ib.—about 15 million 
lb. greater than the previous record 
pack of 1953 and 47% above last 
year’s 89 million Ib 


BRIEFS 


Significant trend to large institutional 
packages is reflected in 1957 pack 
of frozen green peas. About 57% of 
293 million Ib. pack was in packages 
of 24 lb. or more, and 40% of insti- 
tutional went into 50 to 60 Ib. con- 
tainers. 


Having recently climbed to highest 
level in two years, cocoa prices likely 
will be fairly stable for a few months. 
Per capita consumption of processed 


vegetables rose about 70%, from 56 
to 97 lb., between 1937 and 1956 











FOOD GAINS nicely in second quarter 
as tonnage and dollar volume of retail 
sales rise. But manufacturers’ dollar sales 
turn down (inventories dropped) 
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Merchen Scale Feeders biending salt ana trace 
minerals at Carey Salt Co., Hutchinson, Kansas 


MERCHEN SCALE FEEDERS 
offer continuous dry blending 
by weight 


The Carey Salt Company produces salt blocks for cattle that con- 
tain a percent blend by weight of nutritional minerals. W&T Merchen 
Scale Feeders were selected for the blending operation. 

If accurate blending of dry, free flowing materials is important 
to your production, Merchen Scale Feeders offer feed rates from 3 
ounces to 3000 pounds per minute, always maintaining accuracy within 
1% of the feed rate. The feeders compensate for changes in material 
density to maintain a constant feed by weight. 

Where a number of ingredients must be blended, Merchen 
Feeders can be electrically or pneumatically controlled from other plant 
equipment for automatic operation. Send for our free booklet M-33, 
“The Best Weigh is the Merchen Way.” 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 





“CHLORINATORS and CHEMICAL FEEDERS 


for ®@ slime elimination 
© water treatment and purification 
© industrial waste and sewage treatment 


WALLACE & TIERNAN INCORPORATED _ 





25 MAIN STREET. BELLEVILLE 8. NEW JERGEY 
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DAY “AC” Dust Filter and DAY 
Dual-Clone in the Stauffer Chemical 
Company fertilizer plant located in mF Y ( 
Tacoma, Washington : : 


mined accounted tor z Ib 


of 
increas frozen, 14 |b. Fresh vege 


tables declined from 114 Ib. to 106 
b. per capita 


Volume of beet sugar distribution 
has been running 10% ahead of 
last year, while cane sugar trails +% 
Larger marketing quotas aid beet 1 
finers. Next year’s sugar Carryover of 


ugar likely will be large 


Hourly earnings of food plant worl 
crs were 11% higher in July than a 
year earlier, averaging $1.94. Number 
of employe in plant during 


THIS DAY DUST CONTROL ummer season was up, but not quite 
is high as last year 
EQUIPMENT CERTAINLY 
SOLVED OUR DUST PROBLEM! 








DAY Supplies Dust Control Equipment 
for Practically Any Industrial Need 


Ihe DAY A( dust filter® (shown above) captures sub t li ‘ll Tl Cnitelen 
y ‘ ‘ y f 
icron particles with 99.99 filtering efficiency. This filter is ao. a mens SP 


used in many plants throughout the United States and Canada proaches. ‘That would be only fair. The 
ind handles a wide variety of materials including aluminum, great birds certainly tranquilize us at the 
cement, chemical, food, pharmaceutical, porcelain, radioactive, lhanksgiving table. 


rubber and many other dusts 


P it is suggested that turkeys be given 


DAY Dual-Clone (above-right) has low hor scpower re 
its and operates with unusually low back pressure. It 
requires no maintenance 
For latest information about DAY A( and Dual-Clone 
equipment write toDAY for Bulletins 559 and 49-D¢ 








DAY TYPE “HV” CYCLONIC SEPARATOR 

A heavy gauge, welded, high efficiency cyclonic separator. The 
DAY “HV” has a wide range of applications. It handles abrasive 
or high temperature dust laden air and requires no maintenance 


because it has no moving parts. Available for pressure or vacuum 





operation For additional information write for Bulletin 576 














DAY TYPE “RJ” DUST FILTER am P Russia's official publication, Pravda, 
A packaged dust filter shipped completely assembled and | has complained bitterly that meat is be 
ready to run. Provides high performance, top efficiency mg wasted for lack of transportation and 
dust control at low cost. High air-to-cloth ratios give extra a refrigeration. Shades of Sputnik! Looks 


air handling capacity in small area, Furnished with or | 4 like they'll have to send their meat to 

without dust fan and discharge equipment. For latest i the 

information write toDAY for Bulletin 560. 
i 


sia eee i i P ‘Ihe twist-off cap for glassed foods ha 
quickly swept the field. Why? Becaus« 


| | 
vomen can open it And there goes 


DAY TYPE “G” EXHAUST FANS . man’s last claim to superiority 


moon, 








High air delivery per horsepower required. These fans are 


P Donut Institute says that the hole in 
the doughnut tends to be made larger 
in depressions, smaller in good times. 
Come the first of the year, the hole will 
——— shrink one-quarter inch. ‘There’s the 


\1 ° 
.\ vy , business forecast for 1958. 


designed specifically for dust control applications. Each fan 
is statically and dynamically balanced before shipment 


For further information write toDAY for Bulletin 471 














~ 


Vhe DAY PF You should post copK of your prod 
a ae) ict advertisements on your plant bulletin 
board. ‘Then your workers might try to 


SOLD in UNITED STATES by MADE and SOLD in CANADA by 
make it as good as you sell it 


The DAY SALES Company The DAY Company of Canada. Ltd. 


817 third Ave. NE , Minneapolis 13, Minn P.O. Box 70D, Fort William, Ontario > ; . . . 
> Per capita wine consumption is higher 


Representatives in Principal Cities in the District of Columbia than in any 
of the states—2.43 gal. Takes a lot of 


it DAY DUST CONTROL inspiration to be a good Buearucrat. 
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Link-Belt 4250 swivel chain conveys 
around curves—over vertical turns 


HIGHLY FLEXIBLE [ ink-Belt 4250 swivel chain conveyor operates in multi-planes .. . 


effort while maintaining smooth flow of milk cases 


ee AA 
SMALL SPACE REQUIRED by 4250 


chain conveyor gives this pack 
ing plant extra storage. 


MICROPHOTOS show difference be of 
tween ordinary malleable iron and 
Promal. Left—white areas in mal 
leable microphoto represent “free 
iron black shows soft nodules 


PECIFY “FILE-HAKD" f VIAL FOR 


Link-Belt Promal chain with 
“file-hard” surfaces is the ideal 
answer for the extra strength and 
wear resistance demanded by 
heavy loads and long, sliding 
conveyors in bottling plant serv 
ice. This special Link-Belt metal 
lasts much longer costs but 
a little more. Both pins and in 
tegrally cast links of Link-Belt 
4250 and SM-120 chains are fur 
nished in File-Hard Promal. 
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Promal 
stiffer 

strengthens 
tion, 


LONGER WEAR.-LIFI 


EASILY DETACHED OR COUPLED 
Chain may be lifted out of 
track and taken apart by hand 


Right—dark areas in 
structure show str 
reinforcing material 


metal; re 


carbon 
nger 
which 
Sist distor 
wear 


chains 
Link-Belt 
hanical 
power transmission produ ts 


Link-Belt factory 


or authorized 


JARTERS for 
ind other 
and 


HE 
sprockets 

conveying me 
your nearby 
branch 
stock-carrying distributor 


store 


LINK-BELT COMPANY 


Executive 


Broad uriace 
of link 


weal 


top 
re duce 


Or Cane 


Durable and extremely flexi 
ble, 4250 swivel chain is Link 
Belt's 


conveying 


unswer to 


of 


simular 


multi-plane 


cartons, Cases, 


crates and containers 


in breweries, dairies and other 


bottling plants. Its swivel joint 
construction permits both hor 
vertical travel 


zontal and 


provides safe handling of con 
his 


And 


conveyors 


tainers around radius 


horizontal turns single 


or multiple-strand 
be 


chine 


can arranged to clear ma 


other obstructions 
facilitate 


torage or shipping 


and 
to 


processing 


ey Oe receiving 
Wear Points Strengthened 
Link-Belt 4250 
consists of links webbed across 
the 
and rigidity 


swivel chain 


strength 
flat carry 


for greatel 
Broad 


T¢ duc ce 


top 
saves time and on 
And 
smooth, flat vertical sides pro 


ing surface weal 


objects being conveyed 


vide generous contact areas 


which minimize wear from 


track and guides on turns 


Designed to operate in 
tracks, Link 


swivel chain is made 


standard 2-inch 
Belt 4250 
with cast ball and socket type 
that 
or assembly 

Although easily 
it cannot disengage in normal 


pins umplify detachment 


without tools 


disassembled, 


operating position 
File-Hard 

for this 

life 


is stand 
assuring 


Promal 
chain 


RENEWABLE “Flint-Rim” 
sprocket segments can be 
quickly attached to sprocket 


ard 


long wear 


SM-120 chain is in wide use on 
brewery and dairy conveyors 


SM-120 chain 
low-cost, straight-line 
ol etc., im 
bottling operation It 
ist offset link 


eculively with 


Link-Belt spells 
conveying 
cases, crate Various 
made of 
ted con 
locked 
rotation nm cle 
joint 

Integral 


idd strength 


onne 
pin 
against bars 
Closed 
dirt 
barrels 


LINK 


construction 


olid 


KECDpS 


out round 


CHAINS AND SPROCKETS 


Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are 


Link-Belt Plants, Sales Officgs, Stock Carrying Pactory Branch Stores and Distributors in All Principal 


Cities. Export Office, New 


1957 


fork 
South Africa 


; Canada, Scarboro (Toronto 14); Australia, Marrickville, N.S.W.; 
Springs. Representatives Throughout the World Wy) 
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“I’ve found continuous pure air: 


‘ abl LOT Sela 
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Kathabar” systems kill over 97% of micro-organisms 


Se ee 


Because bacteria are killed by the 
chemical absorbent in a Kathabar sys 
tem, it was long suspected that air 
passed through this system should be 
relatively free of bacteria. Proof of this 
theory would be of vital importance 
wherever airborne organisms contami- 
nate humans or products. 

To check this hunch, Surface asked 
a university research staff to conduct 
a series of exhaustive tests, 


research proof 


The conclusion of the research staff 
is that 97% of all micro-organisms 
(both pathogenic and non-pathogenic ) 
are removed from air which passes 
through a standard Kathabar unit 

More tests are being continued in 
several industries with varying condi 
tions. For example, one project is 
underway to test the Kathabar sys- 
tem’s effectiveness in hospital operating 
rooms; and another in brewery fer- 
mentation cellars. 


FOOD ENGINEERING, NOVEMBER, 1957 


in large volumes of air 


what does it mean? 


Current research results indicate that 
alr purification—long desired by many 
industries and institutions—can be as 
feasible and simple as purification of 
drinking water 

Ihe system’s advantages for hospi 
tals show the significance of these find 
ings. It provides the first continuous 
source of pure air. The liquid sorbent 
is not affected by the organisms it kills 
Neither is it affected by intermittent 
minor dilution. It is equally effective 
with any volume of air you require 

Ihe system also provides practical, 
year-round humidity control. It will 
humidify in the winter; dehumidify in 
the summer, 


dry, clean coils 


Where refrigeration is included in a 
Kathabar system, coils are kept dry 
and clean—eliminating a favorable 
breeding spot for bacteria and molds 

Further advantages of the system 
seem apparent. For example, it may 
permit recirculation of air for operat 
ing, delivery, cystoscopic, and fracture 
rooms. Eliminating the need for all 
fresh air would reduce both the first 
cost and operating cost of a Kathabat 
air conditioning system, 


benefits for other industries 


Hospitals, of course, are not alone 
in their need for continuous pure alr 
Direct and immediate benefits can be 
realized in other fields, too, such as 
foods, pharmaceuticals, beverages clin 
ics, laboratories, and public buildings 

Even where pure air is not a primary 
factor, it is an important added benefit 
Examples are drying operations, stor 
age, testing, comfort applications. 


Kathabar systems 


1” 


who uses Kathabar systems 


Kathabar systems make profits out 


of air tor these industries 


Atomic Energy Machining 
Breweries Matches 
ake Mix Marine 
andy Meat 
Otlices 


Ordnance 


( cellophane 
Cellulose 
Cereals Pape 
Chemicals Pharmaceuticals 
Cotlee Plastics 

( Printing 

( Rockets 

( Rubber 

I Shellac 

Suga! 


Film Sanitaryware 


omftort 
OMpPressors 
ookies 
lectronics 
Explosives 
Foundries lesting 
Gelatin Textiles 
Glass lranstormers 
Ciluc Transistors 
Vacuum Tubes 
Hospitals Varnish 
Hotels Waterworks 
Lacquer Wire 


Yeust 


Gum 


Lenses 


how they use Kathabar systems 


Many of these industries are now 
discovering the benefits of air sterili 
zation by Kathabar systems. Others use 
them to (1) maintain spaces at 8O I 
and 55% RH or lower; (2) obtain con 
tinuous air at sub-freezing dry bulbs and 
dew points; (3) eliminate condensation 
and (4) improve drying processe 


send description of your problem 


Air Conditioning and Drying Division 
SURFACE 
2382 Dorr Street 


COMBUSTION CORPORATION 
loledo 1, Ohio 
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INSTANT CLEARJEL® is a dramatic new cold swelling starch that offers 
all the wonderful features of regular Clearjel for fruit pie fillings. Full color. 


Full clarity. Full flavor. PLUS the great new feature—Instant Thickening! 


INSTANT CLEARJEL reduces preparation time to a matter of minutes. No cooking 
No prolonged stirring. No cooling. You simply add water or juice to 
dr Y) inaredients Agitate. Then mixin fruit. I low YOur filling is ready to free Zé 


r bake. All a worthwhile savings in time, labor, fuel. 


A AA 


AMPLE. See for yourself how Instant Clearjel creates an easier to make 


fruit pie filling. Write today for a sample and suggested formulas. 


NOW AVAILABLE FROM YOUR BAKERY SUPPLY HOUSE 


@ 


STARCH PRODUCTS INC. 


incisco 1] 


<€&— For more data, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1957 





DEVELOPMENTS TO WATCH 


Special 


FOOD 


NCL EN © eee 


Service to 


Executives 


Aluminum cans move significantly into food field. Kraft has adopted them 
as shaker containers for grated cheese. Kaiser makes cans for Kraft. Alu 


minum cans in several styles have been introduced by Continental 


Lowest cost formula that meets nutritional specifications has been deter 
mined by electronic computation at Nutrena Mill Requirements ar 


! 


“squared off” against list of possible ingredients at varying price 


New ultrasonic process for tenderizing meats and vegetables is announced 
by Reflectone Corp l’ood is first frozen to retain shape and juices then 


exposed to vibrations from transducer in water-filled tank 


Amount of cholesterol in blood is increased by stress of business competi 
tion. Heart trouble may well be caused by this, not by fat in diet, according 


to evidence presented at American Heart Assn. meeting 


Packaging in foil pans is speeded by three new units. One crimps stiff 
aluminum tops in place, another applies thin foil covers, and a third feeds 
pans to filling line automatically 


Continuous, automatic starch molder-depositor for candy making has been 
developed in Australia lail-free depositing with pendulum hopper, and 


acration of starch to save 20%, are features pacity, to YO rows per min 


Proved by 6 years use in Europe, an impact-in-air mill with spiral classifier 
now is available here. It has been used to mill flour and to grind spices and 


other foods. More efficient sizing is claimed 


Continuous processing of solid foods under pressures up to 120 psi. has been 
made possible by FMC’s new pressure feeder. It already has been used for 


cooking wheat and a variety of fruits and vegetabl 


New baby and junior foods are coming at a fast clip. Latest: eggs and bacon 
ind spaghetti with tomato and meat sauce (Heinz); mint-flavored lamb 
ral in-flavored ham, ind pork with apple Luc’ Swift high-meat dinnet 


(Gerber) 


Profitable future for bromelain, a proteolytic enzyme derived from the 
“mother stump” of the pineapple plant, is seen by Hawaiian Pineapple. Pro 
duction and marketing are under stud\ 


To reduce marketing costs, new distribution centers with clectronic data 
processing equipment are being established in key locations by Pillsbury 


Better service to customers and closer inventor ontro] be achieved 


i fhcient continuous production of vinegar is achieved with a cavitator. It 
diffuses fine OXYZCN bubble S through the liquid ind climinate the use of 


shavings, as in the Frings proce Better control is reported, too 


Vodka is being made from cannery pear waste and cull pears from or hards 
in Oregon by Hood River Distillers, In 
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DOWN ON THE FARM 


Muller-Pinehurst Dairy Specified “Taylor equipped as usual” for their new CP HTST 


5 ee brand-new, ultra-modern dairy 1s located on a © Completely automatic control. Pointer is set to the de 


farm near Rockford, Hlinots, to provide a clean and sired temperature. That's it. No re-adjusting of set point 


m the farm’) atmo phere for all it after diversion 

ame time, the interror of th lant 1 , 
- SEEDE ie bl : ® Gives greater protection. Sub-legal temperature milk ts 
1to ma } est PossiPle use O mod 


ee d Lies 
quipment including a model HTS1 immediately diverted 


ontrols. The Creamery Packag © Faster recovery time. Only one contro! 
ent HTST unit ts controlled vidually sized and selected for your operat 


© Simple to operate. Al! contro! adjustn 
of a at factory. All instruments housed in on 
a hot 


Flow The Tavlor HTST Control System g1 Maximum pro 


s Homo tection in the pasteurizing of milk and 1ce cream mix 


sure Gage Ask your Dairy Equipment Supplier about its many ad 
Ut} PI 


why this Taylor system 1s so vantages, or write for Catalog 500A. lJavlor trument 
Companies, Rochester, N. Y., and Toronto 


Taylor Lutlruments MEAN ACCURACY FIRST 
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Note: Constructions shown here 

apply to V-Belts up to and 
COMPASS. or including 112” in length 
V-Steel Belts HY-T V-Belts SPEC CORD V-Eults 


-Reits 


Note: Constructions shown here 
apply to V-Belts over 120” in 


, length 
Steel Cable V-Belts HY-T V-Belts CORD V-Belts 


Plenty—when you’re belting multiple drives. For belts’ load carriers of airplane-type steel cable 

that Green Seal certifies the dimensional stability Triple-Tempered (3-T) cord Goodyear “exe 
of every belt that carries it. There’s no surer ive” cord that’s carefully tempered with Ten 

guarantee that every belt in a set will match lemperature and Time. 

very it ‘ro one rfec s 4 i ry’ stal r . ) H " 
every other one—perfectly. And that they’ll stay rhis unique 3-T process brings the synthetic cord 


matched no matter how long you stock them before to its point of greatest strength and stabilit 


installation. Result: the end of shrinkage in storage — plu 


So the dimensional stability of Green Seal belts greatest shock- and stretch-resistance in use. All 
is solid protection against “loafing,” slipping, of which assures you maximum, trouble-free 
tretching, scorching and other mismatching horsepower hours at minimum cost. Wh etth 
troubles. And most of the credit belongs to the for less? 


 GOODZYEAR 


THE GREATEST NAME IN RUBBER 


The Goodyear Tire & Rubber Company, Dept. 794, Akron 16, Ohio 


vhat make V -Belt with th i! ! eu fYere 
Name 
Company 
Street Address 


City 
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ES & PRODUCTS 


PACKAG 





More Meat for Baby 











Tight, effective poultry packages with 


Self-Molding Plastic Film 
| | 1 big ad 


t to Thi ( 
eps table quality 


Ili that 
th level by cut 


1 eliminating 


opmen 
mies of Shell Vantage 
ontinental the poults 
teria Counts ane 


lf-molding 
for personnel in the plant 
ork ina steam laden atmosphere 
paren 4 


ynplete trans] of the new 


hows off the 


lene film product 
nit ( packaging 
bloom of 


inds b 
i} 


cthod 

1 mini poultr est dvantage 

eal llimination ) the 
i Th that 


1p] 
I 


1h] ort int 
It 
if 


i nng method 
ten-fifteen birds in 
| hipment 


1 minut It stands 1 
md it offer 1 consumel package 
ent poultn looking 


( 


vhich pr 
, 


uniform im si 


Eliminates Heat Shrinking 


he hrink 


Instead 
n the tra 
d, the nev 
Ivethvlen 
| then 


ine 


vanded ind 


ina bag that i 
illowed to coll] ver the car 


Li 
then 
Circle 20B on Reader Service 
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These 15%-oz. packets of Tide's ‘“washday miracle” just fit 

South American housewives’ needs. For packaging these small 
quantities at high speeds, Procter & Gamble uses Riegel’s economical, 
heat-sealing Pouch paper...to protect against moisture, mildew, 

and the scuffs of overseas travel...to keep that shining ‘sell from the 
shelf.” It’s another proof that protected by Riege/ means more: 


Product protection always, plus flexible packaging materials that are 


& 
] e ... tailored to run at high speed on automatic machines 


.. « Made to your own specifications, printed, waxed, coated, 
as a reas on eee and laminated combinations of all types 

... packaging materials that are made right, run right, and 

priced right 


Hundreds of today’s best-sellers benefit from Riegel’s uniformly 
effective system of product protection. You can, too. 
Write Riegel Paper Corporation, 260 Madison Avenue, New York 16. 


: ' 


| ol 


PROTECTIVE PACKAGING MATERIALS 


Tide export packages are 
protected by special Riegel 
lacquer-coated pouch paper, 
tailor-made to heat-seal at 
high speed on Transwrap 


machines 





Econ-0- Miser” 


Worcester’s New 
Econ-O-''‘Miser” 
Ball Valve* is BOTH 


VALVE 
and 


UNION 


ny price 

ct i 1V tilable m 
Aluminum Bronze 
1 Steel type 04 and 4316 
Seat and seal material 
aN and Neoprene 

tilable on request.) 
of body and 


material allow handling of 


mbination 


i! / 


pt Hy wide 


range of media 


Other Outstanding Features 
se of istallation 
leakproof shut-off 
Inline maintenance permits quick, easy in 
expensive repai 
cation of pressure 
ner fe of valve 


‘ 
ra 


readily adaptable 


1 of OPEN CLOSED 

jal check needed 

the valve minin 

lence 

ont seat against ball 

to foreign 

assures leak-proof 

ng tite 


* Pat Pending 


Write for full particulars 


WORCESTER 
VALVE CO., Inc. 


18 Parker Street, Worcester, Mas 
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Flip-Open Cap 


A flick of the finger opens a new 
ketchup bottle cap made by Alumi 
num Co. of America Dubbed 
“TF lavor-Lok”, the aluminum closure 
combines convenience with positive 
cal 

Ihe cap is tailor-made for each 
bottle, since the plain-sided skirt of 
the closure is rolled onto the bottle 
threads after filling and capping 
(his insures perfect fit and the high 
in ket hup 


’ 


icuum seal necessary 
packaging 

Glass for the new cap carries 
triple thread. Turning the cap a 
one-third turn removes it. The glass 
thread is considerably shorter than 
that now utilizes on standard clo 
ures 

Slight alterations on existing seal 
ing machinery are reported to make 
possible an easy switch to the new 
1p 


Circle 22A on Reader Service Card 


ALUMINUM FOIL packets hold por- 
tion serving of Single Serv jelly, mus- 
tard, ketchup, and table syrup. Pro 

ssed by Nu-Way Foods Co., Atlanta, 
Ga., the packets feature easy “tear 
ind squeeze” dispensing, high product 
protection, and a very strong eye 


appeal 


~*~ a , ee Z 
pict ow asd 
«fp 


HAMBURGER SEASONING is 
blend of 17 seasonings, dextrose, MSG 
The 3% ounce jar is packaged by R. C 


Bigelow, In Norwalk, Connecticut 





Revamped Milk Can 


Redesigned by Jim Nash Asso 
ciates, New York, leading package 
and industrial design firm, is the 
Borden Company’s sparkling new 
instant malted milk package 

Shown above are the former de 
sign (left) and the new design 
(right The new package stresse 
the special features of the improved 
formula by emphasizing the words 
“new” and “instant” in yellow letters 
against a dark blue field. The words 
“Double Malted’”’ are placed near 
the brand name logotype to empha 
size this feature of the formula. 

Surface design for Borden’s In 
stant Hemo for overseas sale has 
undergone a change as part of the 
packaging program being carried out 
by Jim Nash Associates, New York 
Che package, a vacuum can, utilize 
the same design elements as the tall 
pry-open can for domestic market 

Feature of the design is a picture 
of a glass of cold Hemo and a cup 
of hot Hemo. ‘The familiar Borden 
Elsie trademark is utilized 

Circle 22B on Reader Service Card 
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WE Ce a a 
\\\ higher than ever before, thanks 

to Gaylord boxes designed to meet 
WE Ce ee re 


Oe if " " 
raTfilt|| P) | 
WA 
; Boors---B-—-- ante re J 


GAYLORD CONTAINER CORPORATION * ST. 


XES STACKED 
"ie THE ROOF 


SAVE MONEY 


.. but you cannot stack them 
to the roof unless you have 
boxes that will take high-stack 
pressure. The more difficult 
your problem, the more im- 


portant it is to get the right 


kind of boxes. 
If you think that unusually 


tough box requirements limit 
your stacking height, let 
Gaylord tackle the job. Call 
your nearby Gaylord pack- 


aging engineer. 


He) 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES « KRAFT BAGS AND SACKS 


LOUIS 
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THE 
BIG 
DIFFERENCE 


IN protective coating which shields it from oxidation, 


Spray dried, locked in flavors 
are nothing more than tiny globules 


of concentrated flavor encased in an outer 


SPRAY evaporation and the reaction with other ingredients 


DRIED which it might contact. 
FLAVORS The superiority of FRITZSCHE’S AROMALOK* FLAVORS 
IS is due simply to the fact 
RIGHT that this core or nucleus is composed of 
HERE the very finest flavoring ingredients made. 





FLAVORS tor use in 


While spray dried flavors are a trifle costlier SOFT DRINK POWDERS 
than their liquid equivalents, GELATIN DESSERT POWDERS 
they offer advantages in certain applications PUDDING POWDERS 
which can more than offset this difference. 
CAKE MIXES 
against flavor loss during manufacture ICING MIXES 
the tendency toward costly overflavoring ICE CREAM MIXES 
is thus avoided. Furthermore, SHERBET and WATER ICE MIXES 
spray dried flavors are easy to handle and store. PIE FILLER MIXES 
They mix readily and will not separate in the 
MILK DRINK POWDERS 
for use in all powdered products CHEWING GUM 
where flavor retention is a prime consideration. COMPRESSED CONFECTIONS 
PHARMACEUTICAL TABLETS 
TOOTH POWDERS 


te. %, 
ay  & 
Established f2 1871 
2 pw & 


pil. Let us submit an 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. AROMALOK* FLAVOR 
for your product. 


Assured indefinite shelf life and protected 


finished product. They are highly recommended 


BRANCH OFFICES and “STOCKS: Atlanta, Georgia Boston, Massachusetts Chuago, Ulinow, Cincinnati 
Obi Los Augeles, California, Philadelphia, Pennsylvania, San Francisco, Califorma, St. Lowis, Missouri, 
Montreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. | *Reg. Trademark 
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Packages & Products 


NEW! 


for sorting 
packaged items 


ll by weight... 
ICED TEA MIX is packaged in apoth 
wry jar. Called Frosty Lemon it 1 
peel 
Garden 


rn en 


Basic Weight Classifier 


GREEN BEANS Kxact Weight’s new Basic Classifier. employing Shadowgraph 
Scales with photocell controls, provides light signals which 


» book indicate correct weight, or over or under within pre-set limits 
$f J Products or packages are classified into weight groups with 


accuracy increased far beyond the scope of visual sensitivity 
Any number of classifications ean be obtained, from 2 to 128, and 


items of any shape or size can be handled in a capacity range 


Foil in Six Colors ; mrs 
from 2000 milligrams to 100 pounds. 


lrozen whole green beans pros 


essed by Seabrook Farms are being The control system not only provides light signals, it may be 


rresented to consumers in glittering 


; 
used to actuate automatic transfer mechanisms, chart recorders 


luminum foil overwraps, attractivel: 
printed in six color his is Sea for statistical and quality control; and to operate counters o1 
brook’ CO ) ) ck Ping . 71 
k's first u f foil for packagin alarm signals. Write for Bulletins 3333 and 3347 


Ihe 9-0z. package consists of a 


, ixed carton overwrapped with Rev 
cal, printed ind produced b 
Reynolds Metals Co booths 1371—1373, National Chemical Exposition, New 


York Coliseum, December 2nd through 6th 


See the new Exact Weight Basic Classifier demonstrated at 


Circle 25A on Reader Service Card 
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New Plastic Film Tape — ales and Service 
Coast to Coast 


your local 
Yellow Pages 


\ new pressure-sensitive _ plastic |e 
film tape « illed Kylon is being pro Ae 


duced by Mystik Adhesive Products, THE EXACT WEIGHT SCALE Co. 


Ine 
hi COLUMBUS 8, OHIC 
Similar in appearance and appli 910 W. FIFTH AVE DLUMBUS 8, OHIO 
cation to conventional cellophane 


tapes, Kvlon is available in both 
ransparent and opaque finishes. It 
ne gaao bona gait BETTER QUALITY CONTROL .. . BETTER COST CONTROL 


impact resistance is reported to be 


in Canada: P.O. Box 179, Station S, Toronto 18, Ont 
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you match pumping 


to the job... 


Maximum head and delivery as compared to 
power consumed are the big factors in pump- 
ing efficiency. So regardless of the type of 
pumping job you have, you want a unit that 
gives the best results. You can’t go wrong 
when you specify an Ingersoll-Rand Motor- 
pump ... available in a wide range of 
models from 14 through 75 horsepower .. . 
capacities to 2800 gallons per minute . 
heads to 650 feet. 


Motorpumps are compact, easy to install 
units with a versatility of mounting positions. 
Full details on I-R Motorpumps will be fur- 
nished promptly by your nearby Ingersoll- 
Rand branch office, or write direct for the 
latest catalog. 


11 Broadway, New York 4, N.Y. 
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nine times higher than that of 
standard tapes. It will adhere to 
damp surfaces and retains the same 
tensile strength after prolonged soak 
ing according to Mystik. 

Tensile strength is registered at 22 
lb. per in. of width. Water absorp- 
tion is reported not to exceed a maxi 
mum Zt 0.05% 

Kylon maintains optimum ad 
hesion at operating temperatures 
from 122 deg. to 140 deg. F. and can 
resist temperatures up to 180 deg. 
for extended periods. 
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Expanding Junior’s Menu 


Youngsters in the Junior Baby 
Food feeding age can now enjoy one 
of their parents’ favorite dinners 
paghie tti, tomato sauce and meat. 

H. J. Heinz Co. has announced 
distribution of its Junior spaghetti 
dinner to food stores nationally. The 
product is one of several adult dishe: 
being tailored to meet the nutritional 
need of toddlers in the Junior feed 
ing age. 

Ihe aim of Heinz, according to 
B. H. Anderson, product manager, 
is the addition of variety and nutri- 
tional value to the diet of youngsters. 

Also made available for baby are 
Heinz strained potatoes Still 
other item is eggs and bacon. 


Vacuum Meat Pack 


Recently idopted by three well 
known meat-packing firms is Mara- 
thon Corporation’s ADVAC lunch 
eon-meat package [lie package is 
a folder-type package which frame 
the cellophane wrapped luncheon 
meat with colorfully printed brand 
ind product identification. Printed 
back panel offers menu suggestions 

Processors now using the package 
ire Christman Sausage Co., Parrot 
Packing Co., and the Jones Sausags 
Co 
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BFGoodrich report: 


Even fat from the fish fry 
can't damage a Koroseal belt 


B. F. Goodrich improvements 


brought extra savings 


Problem: Nearly a million fish 
sticks a day ride that conveyor belt 
from the fryer to packing tables 
Conveyor belts made of canvas or 
rubber used to be used on jobs like 
this. Buc there were problems The 
warm cooking oil on the stich 

soaked into the belt, made it hard 
to keey clean. Worse sall, the oil 
made some be Its get soft and sticky 

ic made others harden and crack 


W hat “das done: The BF ¢ yoodrnich 
distributor recommended a Koro 
seal belt when the fish stick processor 
open {a new plant Because it's 
made of Koroseal flexible material 
this belt stands grease, cooking oil 
MOst acids and just about every 
thing else that ruins other belts. It 
resists cracking and peeling, nevet 
gets sofcorstucky. There's no danger 
of contamination with Koroseal be 
| 


cause it has no Odor, no taste, never 


pets ran id 


| 


Savings: since COOKING oul can ft 
Oak nto K oroseal S smooth Sul 
face, the belt is a cinch to clean 

Lt Wipe with a damy cloth and 

gent, and the B.F Goodrich 

is Clean as a china plate After two 
years, the K orose il bele you ee here 


still looks like new, 1s ¢ expected to 


give many more years of service 


Where to buy: Your B.F. Goodrich 
distril utor has the exact pecihy i 
tions on the Koroseal bele des¢ 

here. And, as a factory-traine 
Cialist rubber product 

answer your que tion Mout th 
many } inds of belting hose glove 
and protective clothing which BI 
Goodrich makes for the food proe 
essing industry. BP Goodrich Indu 
trial Products Compan) Dept M-184 
Akron §, Ohio 


Korusee iM. Key 





INDUSTRIAL PRODUCTS 


Photo courtesy of O' Donne 
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Obears 


OF PROGRESS 


thew = doled aionts 
ro LUFT a ameroyalige)| 


grockway QUALITY CONTROL is your best 
assurance against costly packaging and handling of 
your product. 

First of all, Brockway gla containers are made 
from controlled materials only ... and from that 
point on the most rigid control is exercised by con- 
tinual measurement of all physical properties. 

Individual containers are placed under the most 
exhaustive physical tests and visual inspection in 
cluding the most advanced techniques of single line 
electronic selection 

This is the kind of QUALITY CONTROL that 
assures uniformity and structural strength to meet 
the demands of modern packaging method 
QUALITY CONTROL that assures packaging effi 
ciency and low cost handling. 

Nowhere is this more important than in the pack 
aging of Foods 


8 ROcKWAY GLASS 


COMPANY, INC. 


BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 


Subsidiary 
Demuth Glass Works, Inc., Parkersburg, W. Va. 


Plants: BROCKWAY, PA. © CRENSHAW, PA. © FREEHOLD, N. J. © LAPEL, IND. © MUSKOGEE, 
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Packages & Products PERFORMANCE IN FOOD PROCESSING 
—GUARANTEED BY PROCTOR 


From —55 F. to 240 F For Liquids, for Solids 





oduct for the Food and Process Industries carries the famous 

mance guarantee, based on wide experience and oa careful 

analysis of product requirements Proctor's new Continuous Plate Freezer too, 
is quaranteed for the same high production rates and top product quality —it 
too features the same reliability, the same operating economies, the same 


product uniformity found in all Proctor products 


This Proctor Continuous 
Plate Freezer operates 
down to —55°F.1 This 
means quicker freezing, 
more production of regu- 


PROMOTIONAL tie-in between beer 
and pretzels is boosting sales for Fal 
staff Brewery of St. Louis. Small whit 
foil bags holding Rold Gold pretzel: 
bear the Falstaff trademark. ‘The pack 
ages of pretzels are used as give-aways 


larly shaped packages. 


during tours of the Missouri Brewery 
and are given to private organizations 
ordering beer for their parties. Bags arc 


by Milprint, Inc 





Circle 29A on Reader Service Card aa | , DISTRIBUTION 
} fttD OF PRODUCT 
} 


ATOMIZTATION 


New Product Shorts / V 


Quick fudge mix has been introduced 
under Junket label. ‘I'welve ounce pack 
age holds either cocoanut, penuche, or Proctor Spray Dryers are designed and 
chocolate. It is heated with butter and built to suit the requirements of your 
water to prepare product—from pilot plant scale to 
Carton has replaced bags in General large production units. 

Mills Institutional Baking Mix line 


Low sodium cheese has been introduced 
by Swift & Company under Gold Crest 
label. Now in national distribution i 


PROOUCT DISCHARGE rf 
an 8-0z. consumer package 


Blueberry-Rhubarb blend called “Blu 
barb” has been developed by USDA 
Scientists at Puyallup, Washington 

















Latest additions to Swift & Company 
heat-and-eat line are meat balls with 
tomato sauce, chicken a la king, chicken 
and dumplings, sliced beef and gravy 
Swiss steak with gravy, and turkey with 
dressing. Each serves two-three persons 


New juices for baby orange-pineapple 1 . Proctor Drying Ranges 
and pineapple grapefruit—are latest 4 5 are built to achieve uni- 
Gerber Baby Foods items , form drying—the key 
Frozen shrimp are being offered by K ip } : ist to product quality 
tain Krusty in 7 oz. and 14 Ib. size: ; 
Shrimp are pecled and deveined 


Instant Hollandaise sauce mix is being 
marketed by Maison Julien, Inc., New 
York City. Eight ounce jar makes 40 
ervings 


Frozen stuffed green peppers in Creole 
auce have been introduced in ‘Top 


Associate Dartmouth brand line er PROCTOR & SCHWARTZ, INC. 


Frozen Food PHILADELPHIA 20, PA 
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STEPHENS: 


for biggest cost reduction 


REDLER 


NVE . ELEVATOR: 
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DAMSON 


your bulk food conveying systems 


Take a good look at your material handling cost—it's your largest single 
item of overhead. The straight road to reducing this cost is mechanization 
on your production line. 

The benefits from a scientifically designed bulk materials conveyor system, 
for example, can be far reaching. They include things like improved prod- 
uct flow, swifter processing, space conservation, elimination of oversize 
inventories, and improved employee morale. 


STEPHENS-ADAMSON can mechanize your food handling procedures by 
(1) working in close cooperation with your plant engineers, (2) by working 
independently on both engineering and installation assignments and (3) by 
drawing from a great variety of standardized conveying products which 
are manufactured in three strategically located plants. 

Call the STEPHENS-ADAMSON district office in your area for a complete 
analysis of your bulk material handling requirements. When you do you'll 
take a long step toward lower production cost. 


Zipper belt conveyors fir f adapta 


tions in the food processing dustry. At 


A food slice separating conveyor is 
used by a midwest processor to move 
and screen out undersize pickle slices A.W. Stollwerk, Ir ne ) raw 
The installation tremendously speeds cocoa beans are mechanically handied by 
up what was once a very time consum- zipper, insuring clear dust free transit 
ing operation, at the same tir e cutting eliminating bean breakage md manual 


manpower requirements handling of heavy bags 


Two L-type REDLER 
conveyor-elevators han- 
die powdered dextrine for 
Penick and Ford, Ltd., 
Cedar Rapids, lowa. The 
REDLER type enclosed 


sacra cesses STEPHENS-ADAMSON MFG. CO. 


exciusivelyinthe U S by 6 RIDGEWAY AVENUE, AURORA, ILLINOIS 
STEPHENS-ADAMSON 

LOS ANGELES, CALIFORNIA 

BELLEVILLE, ONTARIO 


S-A manufactures a wide range of material handling prod 


ucts in three complete plants in U. S. and Canada 


Beit Conveyors Headshatt Holdbacks 

Belt, Pan & Plate Feeders Grizzlies & Scree 
Ship Loading Boom Conveyors 
Stacking Conveyors 

Storage & Reclaiming Systems 
Natural Frequency’ Vibrating 


Bucket Elevators 
Conveyors Bucket Elevators 


Ship Hoists 
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REDLER Conveyor-Elevators 
ZIPPER Conveyor-Elevators 
Conveyor Beit Cleaners 


SEALMASTER Bali Bearing 
Units 
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Monn, 
hale be a 


Heavy-duty V-8's for every hauling job; GVW 
24,000 tbs. and up. GCW 50,000 Ibs. and up; four 
and six-wheel,; conventional and COK models 


Three great V-8's power the 
INTERNATIONAL V- Line: 206, 226 and 257 hp 


Most GO under 
any truck hood! 


INTERNATIONAL 
HEAVY-DUTY V-8Ss 


Introduced last year—and smashing per- 
formance records ever since— INTERNA 
rlONAL Heavy-Duty V-8's give you the 


most productive V-8 power in any truck 


Make more trips on short hauls! Save 
more time on long hauls! Faster accelera 


tion, higher sustained speeds with far less 


Fleet cost records prove 


32 <&— for more data, circle this page number on card at back 


shifting. More ton-miles per gallon, too! 


INTERNATIONAL V-8’s make more money 
for their users because they do what other 
trucks cannot. Get the facts today from 
your nearby INTERNATIONAL Truck Dealer 
or Branch. International Harvester Com- 
pany, Chicago, Illinois. 


® 


Motor Trucks, Crawler Tractors, 
Construction Equipment, 
McCormick® Farm Equipment 
and Farmal!® Tractors 
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Drilling, Cutting Tips 


till occ 
ind construction work 
1 ratchet drill and an “old man”’ ( the 

talog calls it a drilling post but 


will not recog 


There are asions Im main 


tenance when 


your older mechani 
that name), or an elbow 
hacksaw 
better, cheaper, and 
flame cutting torch 
cially true when 
cost of providing proper fire preven 
tion and getting the torch equipment 


nize it by 
can do the job 
safer than a 
Ihis 1s 


include the 


pow red 


( » pt 


you 


to and from the job or vice versa 
echnical Bulletin, General Food 
Corp., White Plains, N. Y 











Hook-- { 5 


OLD WAY NEW WAY 











Hoist Does Double Duty 


ement on an ele 


\ simple impro 
tric hoist enabled us to make mor 
cfheient use of our manpower 

As originally installed (old way 

ketch ) a hook was fastened 
end of hain while the 
end (A) wa ecured to the 
frame. ‘The hoist was installed 
on the third floor. And raising and 
lowering were slow inasmuch as the 


in abo i 
to om 
othe I 


motor 


hook had to move up and down. 
But by removing end (A) from 
the frame hook to 
it (new way) a more versatile ma 
vas ce cloped Now, with two 
use We Call unload one on 
floor while the other 1 
first. HKver 
load 
Syra 


ind securing a 


hain 
hooks in 


the third 


Hdain 1 l 


Vor y 
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Improves Electronic Sorting Machines 


In order to efficiently color sort 
walnut meats we had to make numer 
ous change Klectronic Sort 
ing machines at Diamond Walnut 
Growers, Inc., Stockton, Calif. ‘The 
hapes, siz 

ill contributed 
alteration 


I OuUl 


corrugations, irregular 


and fines of nut meat 
to the 
Here are six of the improvement 

P11. Vacuum fingers that hold nut 


for passing under the photo 


need for these 


meat 
cell would often pick meats from the 
basket but to hold 
them irregu 
lar surface As thre turned 
ome of these meat 
the floor. A curtain we 
photo) is hung on a rod (8 in. long x 
hin. x 4 in deflects 
back into th 
m2. Guide visible 
in photo on each side of the va 
drum effectively mcat 
held by th o that 
they present the best possible view 
to the electric eye 
3s. t0 prevent 
haker feed at th 
throughput rat netal extension 
idded to the side At the 
feed 


1 
cicaning 


unable 
of the 
drum 


would be 
ecure}] he bts 
were thrown on 
cle Vi ed | inh 
ind now nut 
ba ket 
metal trip not 
uum 
oncent nut 


vacuum Tnger 


overflow 
Ot) | 


wer 
ume time, we redesigned the 
for one-screw-removal for 
> | Phough the ba ket I 
high, enough 


de r loped f 


pm. 1 not 
entrifugal force 1 
» throw meats against the 


1957 


ide-shell of the And the 
would often drop between the shell 
ind basket, through the conical di 
charge hopper ind into a box on the 
floor \ that fit 
closely penphet of the 


machin 


metal om 
round the 
basket obviated the problem 
PS. ‘Taking a 

inal KSM meant 


ing under a lever 


inple from an orig 


tooping md reach 
ind in back of the 
divert from thr 
chute nple 
meats of a eptabl 
color, one for all other meat 
Level or both tube 
nected to a longer handl | 
reached the front of the 
By pulling this lever both 


Once but 


machine to mcat 


main discharge into 


tube one tor 


Con 
that 
machin 


WCcre 


imple 
ie delivered at can be 
caught 
| ae) 
They mathered on the gla 
cover of thi photo lectric ell, re 


| 
ducing its cthoien to 


eparately for in pection 
bine used gear to bind 


iso 


vher if 
ometimes was mopcrative. A shield 
over the vacuum geal 
protect it 
i 

Omipre ir dine vith 
jet (S$) are aimed at the ld 
to keep them free of a 
I hie »( line ire OTM 
ps! but pre ure 1S penod 
fo 30 


drive 
And two 


terminal 


from = fine 


umulation 


unde I 


psi. to remove stubbor 
G. D. Arnell, Sr., 


Stockton 


| 
uniuiation 


Cherokee Lane 





FILTERING WATER for 
carbonated heverages... 


NATIONAL 
switches 
to 


MICRO-KLEAN FILTERS 


‘... Filter changes reduced more 
than 500%” 


and, in addition, we're sure of a 

parkling clear beverage This state 
ment by the Assistant Superintendent of 
the Beverage Bottling Department sums 
up the benefits that the new, white cel 
lulose Cuno Micro-Klean Filter Car 
tridge brought to the First National 
Stores’ East Hartford, Connecticut 
plant. If your filtration requirements 
include purity, clarity and complete 
freedom from any filter-imparted taste, 
Micro-Klean can bring similar impor 
tant benefits to your food-processing 
operations 


WRITE NOW FOR COMPLETE IN 
FORMATION ask for your free 
copy of Catalog No. 53-100 


FOR COMPLETE AP 
PLICATION ENGI- 
NEERING SERVICE 

contact the Cuno 
Field Engineer conven 
ently located in yous 


area 


CUNO ENGINEERING CORPORATION 


24011 South Vine Street, Meriden, Conn 


ition Engineers in Prin 


ipal Cities 
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Better Block-Breaking Roll 


During the peak season many of 
frozen in bulk. 
whenever we 


our vegetables are 
[hroughout the year, 
package bulk-frozen produce it be 
omes necessary to break up the 
into smaller units 
handled by the 


large frozen block 
that can be 
carton filler 

l'ormerly we 


easily 


used a roller with 
(see left sketch ) 


longitudinal LTOOVE 


/ 


(exer 


| 
jr MULL 


Preheat Holding 
, ’ 7] Wo. sh | 
j ] 


{ 
+ 


Curtain Improves Lye Peeling 


Iefhiciency f lye 


forse 


peclers for free 


peaches may be greatly in 


i 


However, this typ 
resulted in 


for thi 
ot roller 
crushed vegetables 

Now, howe cr, 
rows of steel rods brazed on 
right sketch). This has proved to be 
ideal—breaking lumps into distinct 
individual vegetable particles, and 
without mashing any product. — 
Webster McAllen, Plant Superin- 
tendent, Costal Foods Co., Cam 
bridge, Md 


UT POSE 
pur} ; 


ometime 


we have a roll with 
(see 


creased by placing a light rubber or 
canvas sheet just ahead of the wash 
ing spray 

Lower edge of the sheet is cut into 
l-in. wide fingers and its height ad- 
justed so that the fingers touch the 
backs of peaches as they emerge from 
the holding section of the peelet 
I'he skins that have been softened by 
the lye, are loosened by contact with 
the fingers and are more easily re 
moved by the water sprays 

I'he sheet has added pluse , too 
Spray pressure may be reduced from 


10-15 


DSi to 2-2 


the conventional | 





CAN YOU USE $50? 


Then here’s an opportunity to 
get it, 

Send one of your 
FOOD ENGINEERING, 

Each month $50 is presented to 
someone like you for the best item 
in this department. And the chance 
that it will be you is now running 
about one in ten. 

Also $5 to $15 (sometimes even 
more) is paid for each contributed 
item used. So a few minutes time 
may net you as high as $65. 

Just send us the facts about your 
idea and its application. And in- 
clude a free-hand sketch or snap- 
shot to illustrate it. 


ideas to 





We'll do the finished writing 
and drawing for you. 

Send it today, before you forget. 
Address it to Practical Ideas Edi- 
tor, FOOD ENGINEERING, 330 
W. 42nd St., New York 36, N. Y. 

The Editors. 


AUGUST PRACTICAL IDEA WIN. 
NER was “Waterjet-Elevator Dis- 
charges Product,” sent in by W. H. 
Fortuin, General Manager, N.V. 
v/h W. Hoogenstraaten & Co., 
Alkmaar, Holland. (Winners are 
chosen by Readex, a foremost out- 
side survey agency that regularly 
polls many scores of FE readers 
throughout the country.) 
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FIRMENICH INCORPORATED 





NEW LIFT...LONGER LIFE FIRMENICH 6@ CIE 
CHUIT NAEP @ CIE 





FOR YOUR PRODUCTS 


WITH FIRMENICH 


POWDERED FLAVORS 








HOW ONE FOOD PLANT INCREASED 


Increasing demands for Morton Pies created 
a production problem at Morton Frozen 
Foods Eastern Plant at Crozet, Virginia. The 
solution was installation of a new freezing 
tunnel and relocation of processing equip- 
ment. To provide the necessary power two 
Fes-Fuller Rotary Booster Compressors were 
added 

In addition 
freezer storage is now handled by a two-stage 


power for the new 85 ton 
compressor system employing a Fes-Fullet 
Rotary Booster. A capacity reducer on this 
Booster plus a close connection of the high 
stage suction with smaller machines permits 
variation in capacity to fulfill required load 


changes. 





OUTPUT 


Like so many other food freezing plants, 
Morton Packing has found Fes-Fuller equip- 
ment to be reliable under all conditions and 
require a minimum of maintenance. When 
you need increased refrigeration facilities, it 
will pay you to investigate the economical 
and reliable Fes-Fuller Rotary Booster Com- 
pressor Systems. 


on 


FULLER 


FREEZING EQUIPMENT SALES, INC., 1405 N. DUKE Street, YORK, PENNA. 


@l Tel hit-te Mell tisiel tele Mim lelilal vel elit-ts 


LOW TEMPERATURE FREEZING EQUIPMENT 





50% 


Practical Ideas 





psi. with a resulting saving in water 
consumption, and an increase in per 
centage of perfectly pecled fruit. 
\lso, the reduced pressure produces 
fewer peaches with roughened sut 
faces resulting in a better appearing 
canned product.—]. <A. Kitson, 
Chemistry Div., Dept. of Agriculture, 
Summerland, B. C 














Tap Depth Safety Stop 


When tapping a hole a depth 
stop on the tap can insure against 
ramming it against the hole bottom 
and causing it to break. The stop 
is also an aid in correct 
depth of full thread. 

The depth control can be made 
from a pair of thin nuts locked to 
gether on the tap thread (see 
sketch). The nuts are made from 
standard lock nuts faced off to re 
duce their thickness by half. 

On duplicate threaded holes, the 
correct depth of full thread is as- 
sured by screwing the tap down un- 
til the nuts make contact with the 
upper face of the work. 

Excessive resistance to tap turning 
before the nuts have reached their 
full depth can indicate a shallow 
hole. The tap can be screwed out 
and hole depth inspected.—C. T. 
Bower, Tool Engineer, London, Eng 


land. 


getting 





Ending Monday-Absenteeism: If your 
plant has a high Monday-absenteeism 
rate here’s a way to improve the situa- 


tion. Make Monday payday. 
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How would you clean 
40 of these kettles? 


This midwest food packer had to remove burned-on deposits 
daily from a battery of forty steam-jacketed cookers used in 
preparing catsup, baby foods, jellies. Nickel surfaces were 
etched and rough to the touch, so the carbon film really latched 
on. He had other troubles, too—burned-on tomato residue in 
his stainless steel lines, copper heating coils, scalders. It seemed 
that scraping, brushing and swabbing, hour after hour, was 
the only answer. 


... until his local Oakite Technical Service Representative 
suggested circulating a solution of Oakite Composition No, 62, 
a heavy-duty detergent just made for the Job. 

Things are different now—and Oakite 62 made the difference. 
No scraping, practically no brushing. Kettles and lines cleaner 
than ever, at a big saving in time, money and muscle. 


It’s a typical case. First, the Oakite man picked exactly 
the right material, then figured out the best concentra- 
tion and temperature for the job. He stayed with the 
work to the finish...even came around next day to 


double check. 


If you have a cleaning problem of any kind, call your 
local Oakite man. Meanwhile, write for FREE booklet, 
just published, on food plant sanitation. Address: Oakite 


Products, Inc., 27A Rector Street, New York 6, N. Y. 


OAKITE. 


r 


science 7 


——eaeesed 


Export Division 


Cable Address: Oakite 


ente oee 


e@ Representatives 
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How a Clayton STEAM GENERATOR | Prectice! tdeos 


“WE 


WERE FACED WITH AN OBSOLETE 


CENTRAL BOILER ROOM AND 


DETERIORATING TRANSMISSION LINES” 





EXCLUSIVE ! 


Compore Clayton's 
5-year published 
coil warranty cov- 
ering material and 


labor. 


“OUR STEAM NEEDS FLUCTUATED 


CONTINUOUSLY. WE DIDN'T NEED 
COSTLY FULL TIME STEAM!” 





SOLVED 
THREE 


different 
STEAM 
PROBLEMS! 


These actual case histories 
represent only a few of the 
reasons why smart business 
men buy Clayton Steam 
Generators. Basically the 
story is more steam at less 
cost in only one fourth the 
space occupied by ordinary 
steam boilers. They cost less 
to install too...no stacks to 
erect, no walls to knock out, 
lower rigging expense and 
lower hauling costs. The 
secret of Clayton’s higher 
efficiency is controlled circu- 
lation—no space consuming 
straight tubes, but instead, a 
principle of using a coil with- 
out fired vessels... easier to 
operate and maintain. From 
a cold start, Claytons pro- 
duce steam in 3 minutes. Let 
a Clayton representative give 
you the complete facts. 


“/T WAS HOPELESS! WE NEEDED 
MORE STEAM AND WE DIDN'T 
HAVE ROOM FOR IT!” 


MANUFACTURING COMPANY 


Please send us more information on Clayton Steam 


Generators 
Name 
Compeony 
Address 
City 


<na ao 
=. 
7) 


ee 


We use steam for — 


Send to: 


wen Stote 








Clayton Menvfacturing Company 
407 N. Temple City Blvd. 
El Monte, Colifornia 
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Normal ~™ 7 
turn-oftfleve/ ~ 


Norma/ 
turn-on leve/ 


Packing 
machine 











a 


Supply Hopper Level Control 


‘The variation in level in the 


ply hopper caused some difficulty in 


sup 


the operation of our package filler 

We installed a normally closed 
Microswitch, type FZ2RL2 and su 
pt nded a pivoted piece of sheet metal 
in the hopper. As the level of th 
material being packaged rose in the 
hopper the material pushed against 
the switch thereby closing it. It also 
interrupted the circuit to the motor 
of the elevator which feeds the ma 
terial into the hopper 

The 
wings away from the 
the level in the 
starts thr 
as supply to the hopper is needed 
John ]. Bushnell, Owner, ‘Tigard Nut 
Packing Co., ‘Tigard, Ore. 


pring-return operated plate 
Microswitch a 
hoppet drops It 


igain motor of the elevator 


Rolls Get Even Seed Layer 


Poppy seeds are no longer hand 
prinkled on egg-washed dinner roll 
at Grable’s Bakery, Miami, Fla. Con 
siderable seed was lost this way, and 
the coating did not go on even 

a bak 
er’s pan partly filled with seed. ‘Th 
bottom of a pan is then 


coated with shorten 


Phe improved me thod uses 


sct ond 


ibout oz. of 
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“CONTAINERIZES” 
Waste as it Accumulates 


‘ 


Newport, Tenn. Plant “Containerizes’ 
Waste and Rubbish at 15 
Accumulation Points . . . One-Man, 
One-Truck Dempster-Dumpster 
Handles All Collection and 

Disposal of Materials! 


Container at right receives vegetable 
wastes from washer bins. 

Container below is one of several used 
to collect rubbish 


One-Man Dempster-Dumpster System 
Serves Many Food Processing Plants 


waste accumulation, periodically picked- 


Keeping a food processing plant clean 
and free of fast-accumulating waste is a 
critical job . . . one that can’t be eco- 


WASTE |S nomically handled by wheelbarrows, 
CONTAINERIZED ... 





cans, bins or carts. Eliminate manual 
/ m Mt — shoveling and rehandling as other indus- 
| ‘ “” “ 
try leaders do by “Containerizing” waste, 
when and where it originates. The secret 
lies in clean, big-capacity Dempster- 


Dumpster containers at principal points of 











.. AND DUMPED ... 
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up, hauled and emptied by one man and 
one truck-mounted Dempster-Dumpster. 

The savings are obvious food plants 
customarily amortizing their Dempster- 
Dumpster equipment investment in 18 
months or less. If you're now using costly, 
obsolete methods of waste disposal, it 
will pay you to write for the booklet 


below 


FREE: Write Today for Your Copy of 
“How to Reduce Waste Disposal Costs” 


Dempster Brothers, Dept FE-11 


Knoxville, Tennessee 
Please Send Without Obligation Your Booklet, 
“How to Reduce Waste Disposal Costs.” 


NAME TITLE 
COMPANY 
ADDRESS 


city 








DAY Biender (Cooler), 10,000 ibs. capacity, discharging into one of two DAY Ro-Boil Sifters 











wr, i 


DAY Tak-jt- lito oli-jalel-Je-# 


+ 


Thi t-)e-ae-ledleliil-)e-me- | Onan in 





World's largest mixer, built by DAY and DAY wood tank acidifier, 10,000 Ibs. ca 
used for blending dextrin, 60,000 Ibs. pacity, scale mounted 
capacity. 


Clinton Corn Processing Company, a division of Standard Brands, 
Inc., Clinton, Iowa, has used DAY process equipment for years and has 
found it to be dependable and economical. Therefore, when equipping 
its new, modern plant, DAY blender ifters, coolers and acidifiers 
rain specified and installed 

If you make DAY process equipment your first choice, you, too, 
will produce a better product at real savings. Remember:—‘Every 
day is a great day when you use DAY equipment”, Why not write for 


a catalog now 


4924 BEECH STREET 


Division of The Cleveland Automatic Machine Co CINCINNATI 12, OHIO 
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Practical Ideas 


ing. When the greased pan is placed 
in the seed pan, the shortening pick 
upd layer if eed { Sec photo 

Egg wash on the rolls is mor 
idhe than shortening, and the 
eeds are transferred to the rolls bi 
ipplying the bottom of pan No. 
to them. Thickne if the seed coat 
hy depend on the pl ure applied 

Shortening on | pan bottom 
mly needs occasional renewal.—W 


J. Holmes, Miami, Fla 


Note Mounting 
Solenoid nc plote 
(shown open) 

Mirco switch ‘ 
8ZE -2RN 4 
7 hinge ‘i 
Hinge stop. 


Woter 
pon 


oO OT age” gem * Hot 


Choin guide rails rail 


we 
“Cooler side 


Prevents Filling of Partly 
Waxed Milk Cartons 


lo ~=prevent partially = waxed 
“drainer” Pure Pak milk cartons 
from being run through our model 
I’ machines we installed a special 
witch inside the cooling unit at 
the end of the steam wiper (sce 
sketch ) 

he switch has three component 
A solenoid, a Microswitch attached 
to the solenoid core, and a T-hinge. 

After the machine is stopped for 
10 sec. a 12-impulse relay on the 
recirculator panel energizes the sol 
enoid. It then pushes the normally 
closed Microswitch against the T- 
hinge. If cartons are on the steam 
wiper pan the switch is opened and 
this breaks the main circuit. 

Phe operator has to remove all 
drainer cartons from the wiper pan 
in order to continue normal oper- 
itions.—-H. Tiller, Quality Control 
Supervisor, Southern Dairies, Inc., 


Asheville, N. C. 


USDA Truck Cooling Ideas 


Here are two truck shipping tips 

one for hogs, and the other for 
frozen products 

First test results show that shrink- 
age and death of hogs, in transit, can 
be curbed by giving them shower 
Using metal pipe and plastic lawn 
soaker hose, a system can be hooked 



















Practical Ideas 


up that is connected to a water faucet 
at each truck stop 

Shrinkage of 7-800 Ib. in a 22,000 
Ib. load was cut by a third in the 
tests, and death loss was cut to zero 
from 3.3%. Straw was too slippery 
for bedding when trucks were show 
ered, but sawdust was satisfactory 

A new plastic curtain helps keep 
temperatures down inside refriget 
ated trucks, during summer deliv 
eries when doors are open. Problems 
encountered with previous types have 
been largely eliminated. ‘These in 
clude frosting and remelting on pack 
ages, keeping light out, becoming wet 
and annoying to the driver, and 
freezing stiff during night chilling 

The 2-panel sheet is made of 
0).0075-in. clear polyester film, framed 
on all edges with 16-0z. Neoprene- 
coated Nylon to prevent tearing and 
lend stability. ‘Two pounds of lead 
shot are put in the hem of each 
panel. Users say the units keep 
trucks cooler, give good lighting, are 
inexpensive, durable, and easily in 
talled (by means of double-eye har 
ness snaps), and don’t drip.—‘‘Agri 
cultural Marketing,” publication of 
USDA 


Scrapes Wire Belt Clean 


When freezing a product on a 
woven wire belt running through a 
frigid air blast tunnel some particles 
may cling to the belt—especially if 
the product is too moist. 

A series of sheet steel scrapers at 
the discharge end (see photo) will 
keep the lower run i saving 
product and eliminating messines 
This installation on a frozen lima 
bean line (by Cambridge Wire Cloth 
Co.) has the scrapers hinged at the 
bottom. Contact of the scraping 
edge with the belt is insured by 
springs as well as the natural resili- 
ency of the blades.—F’E. Staff 


DAY'S largest blender, drive end view. Mixes a carload at a time 


builds world’s largest 


mixer for CLINTON 


The world’s largest blender built by DAY Interior of DAY'S largest blender, showing 
and installed at Clinton's new plant. one of the two 9 agitators. 





The world’s largest mixer is part of a big installation of DAY equip 
ment recently installed at the Clinton Corn Processing Company, a 
division of Standard Brands, Inc., Clinton, lowa. It is so large that it 
can blend 60,000 Ibs. of dextrin (one carload) at one time, assuring 
absolute uniformity of these huge batche 

DAY mixers, blender ifters, roll mills, and laboratory equip 
ment are found in many major process plants, helping produce products 
better, faster and more profitably. You, too, will improve quality and 


cut costs when you use DAY process equipment. Write for information 
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So much for so little... 


SF1.0 L' TOWN 


VANILLIN Take 
VANITROPE 


Vanillin...of the very highest quality, Shulton Vanillin, 
U.S.P., is controlled throughout its manufacture to 
rigid flavor standards, and is highly recommended for 
foods and beverages of superior quality. 


Vanitrope...a proven economy standard, 25 times 
stronger than vanillin, yet saving you up to 50% in flavor 
costs, is ideal for enhancing flavor, its rich, sweet aroma 
being remarkably like that of the freshly-cut, cured 


vanilla bean. 


Vanillin & Vanitrope . .. the finest vanilla-type flavor in- 
gredients you can buy, work well together, or alone, and 
can easily be incorporated into your formulas. 


Technical data, samples, and additional information, on request. 


= Bu: ‘@) NJ FINE CHEMICALS DIVISION 
I U es SHULTON, INC 
ROCKEFELLER CENTER 


FINE CHEMICALS NEW YORK 
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You SAVE both time and money when you clarify sugar 
liquors with Celite* diatomite filter aids. Save time be 
cause Celite filtration lets you combine P25 lime defeca 
tion, decolorization and clarification all in one operation 
(and insures you of outstanding color removal and brilliant 
clarity, too). Save money because you use your existing 
mixing tanks and filters and reduce decolorizing vegetable 
carbon consumption. In addition, in bone char refineries, 
char filter loads are also reduced when Celite filtration 
is used. 





Celite also gives you important advantages over other 
diatomites. First, its lower wet density provides greater 
filter surface coverage . . . six bags do the work of seven 
bags of other diatomites. Second, you get more consistent 
results because Celite is more uniform. Each bag is mined 
and processed at the world’s largest and purest commercial 
diatomite deposit . .. and sped to you direct or through 
J-M’s nationwide warehouse network. 


























JONNS-MANVILLS For more information on how Celite filtration can 
save you time and money and give you better fil- 

tration results, call your nearby Celite engineer or oC ctian te Tene Shaanitete 

write Johns-Manville, Box 14, New York 16, N.Y. registered trade mark for ite 

In Canada, Port Credit, Ontario. diatomaceous silica products 


Johns-Manville CELITE 


diatomite filter aids 
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Is the oil-free air you use 


really oil-free? 


Let us make this sterile cotton test on your air compressors 


This Gardner-Denver fieldman is showing you the results of two air discharge 
tests made on two air compressors—one of them the new Gardner-Denver 


oil-free Model CACB 


The cotton filter on your left, upon removal from the air discharge pipe of 
the standard compressor, showed discolorations made by oil stains and other 
impurities. 


The cotton filter on your right was removed from the discharge pipe of 
the new CACB compressor—entirely free from oil vapor and other foreign matter. 


If you must have pure, oil-free air for instrument controls, food processing, 
brewing, distilling, or the manufacture of plastics and other products, our 
fieldmen will come on call to test your compressors for oil contamination. 
Write Gardner-Denver Company, Quincy, Illinois. 


Another Gardner-Denver 
“First” —oil-free air 


from a small compressor 


Now, for the first time, oil-free air is available 
from a small, space-saving compressor— base 
or tank mounted—for instrument control and 


other small-capacity uses 


‘The heart of the new Gardner-Denver CACB 
oil-free compressor is the carbon parts which 
require no oil or water lubrication in the cyl 


inder 
The CACB 1s a single-stage, air-cooled com 


pressor that supplies 4 to 5 cubic feet of oil 


free air per minute. It is suitable for discharge : 
pressures of 40 to 100 psi. Automatic start and compressors; for example, an alloy crankshaft 


‘top controls are supplied as needed. In addi with self-lubricating main bearings on both sides 
tion, it has the same quality construction fea of the throw. 


tures of all Gardner-Denver tank-mounted Write for complete details. 


ENGINEERING FORESIGHT—-PROVED ON THE JOB 
IN GENERAL INDUSTRY, CONSTRUCTION, PETROLEUM AND MINING 


Ro f GARDNER - DENWER 
(™ Gardner-Denver Company, Quincy, Illinois 
b 


ATLANTA, GA.; BIRMINGHAM, ALA.; KNOXVILLE, TENN.; WASHINGTON, D. C.; NEW YORK, N. Y,; 
PHILADELPHIA, PA.; PITTSBURGH, PA.; NEW ORLEANS, LA.; LOUISVILLE, KY 
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Keep Fat Out of Your Promotional Fire 


“Drastic changes in the amount and type of tats con umed by the general 
public cannot be justified as a means of reducing the incidence of heart at 
tacks or strokes 'xisting evidence does not justify a rigid stand on thi 
relationship between what people eat—especially the fat content of the diet 
and hardening of the arteries.’ 

We quote the crux of a report by the Nutrition Committee of American 
Heart Assn. ‘his was released to the pre printed in ¢ irculation, ofhcial 
journal of AHA, and condensed in the Journal of American Medical Assn 

[his means that the food manufacturers have had a timely and defensive 
public relations act performed for them. At least the medical profession and 
the heart specialists of the country now know the scor 

But a few food manufacturers need to read the report too lL here are 
scattered instances of attempts to capit ilize Om scare public ity in respect to 
fats to promote specific products. 

No food company should forget its responsibility to the health of con 
sumers. ‘This responsibility is not served by misleading promotion 

People in our industry should keep themselves apprised of current nutri 
tional knowledge, and of all new information that will come out of extensive 
research on dietary factors. 

In addition to the report mentioned above, you can get facts on fats from 
American Meat Institute and from National Dairy Council 

Do so before you do anything foolish 


Be Whole Food Man — Not Management Cripple 


During the early years of their careers in the food industry, most men earn 
their pay as specialists in one’ phase of the busine And it is not surprising 
that many unwittingly develop into narrow-gage assets to their firms, Not 
surprising—but most unfortunate, both for the individuals and their em 
ployers. 

As you progress to a position of ré ponsibility for one area of a company’s 
operations, you must broaden your sights. Why? Because your part of the 
business cannot be isolated from the others, Iach company activity 1s part 
of an integrated operation with a single purpose. ‘The aim is te put de irable 
products into the hands of consumers at competitive price that provide a 
profit margin large enough to assure the future of the company—and your 
future, 

Ihis integration can be achieved only if your activities are guided by a keen 
understanding of how they dovetail with—and support—other phases of the 
business. 

In short, you must take the same broad view of operations that your presi 
dent takes—the whole view. 

Another development coincides with this trend to integrated management 
It is a new focus on marketing. ‘The purpose is to lower costs through highes 
efficiency and productivity. ‘The effect will be to supplement the benefits of 
continuing modernization of production facilitic 

In tune with these trends, FE. introduces a broader editorial formula in 
this issue. ‘his formula is aimed at the whole food man—and those who must 
become whole men rather than management cripples. 
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GALLUP SURVEY REVEALS 
FOR ANISE FLAVORING IN 


Are You Overlooking 

Profitable Markets as Shown 
in This Nationwide 

Se sivcmcanevisennvesicccnsicnil 


There are many appetizing flavors on the mar 
ket today, but here’s one that appeals strongly 
to one out of every three adults in the U.S. 

It’s anise——made in this country under the 
name of anethole. 

Anise, or the closely similar licorice taste, 
has a strong army of supporters—as shown by 
a recent Gallup Survey—to merit its use in 
many products where a variety of flavors is 
now offered 

Perhaps one reason why anise, in recent 
years, has been overlooked is the unreliability 
of supply of oil of anise from Red China. 

Today, American-made anethole is available 
in full commercial quantities, meeting U.S.P. 
specifications. Manufactured under rigid qual- 
ity controls, and from a plentiful domestic raw 
material source, anethole opens the way for you 
to include anise-flavored products in your line 
without worries over fluctuations in supply. 

Ask your regular supplier for Hercules 
anethole or favors based on anethole. 


HERCULES POWDER COMPANY 


Wilmington 99, Delaware 


Jo fl DF 24 Ot Of BF Ie) 
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IN HARD CANDIES 
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IN CHEWING GUM 





IN CAKES & COOKIES 





This survey was conducted in March, 1957 by 
Audience Research, Inc. as part of its National 
Opinion Trends reports and is reproduced by per- 
mission of the Gallup Organization, Princeton, 
N. J. A total of 1,627 personal interviews, consist- 
ent with the distribution of the adult population, 
were conducted by trained Gallup Poll interviewers. 
Since ‘“‘anethole” and ‘anise’ are both terms un- 
familiar to the majority of the American public, 
the flavor was first described as “‘licorice’’ When 


ANETHOLE ~ 
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SUBSTANTIAL PUBLIC VOTE 
FOODS AND CONFECTIONS 


44% WOULD LIKE 


o 


Further Facts from This Survey 
on Public Preference for Anise 


>» Nearly 34,000,000 adults (based on 
the estimated U. S. adult population 


31% WOULD LIKE of 103 million) are real fanciers. Also, 


another 16,500,000 adults like the 


PAPRERANE or 
» A larger proportion is in the upper 


economic group. 








» There is a slightly larger proportion 


30% WOULD LIKE of women than men fanciers. 


c 0 06 
>» More younger adults than older 
persons say the anise flavor would ap 


peal to them. 





» Strongest regional areas of prefer- 


specific preferences in cakes, candy, and gum were ence are the East and the West, and 
asked, the respondent was told “‘there is a flavor 
called anise which resembles licorice . . . suppose 
the following products were made with a mild lation. 

licorice flavor or anise taste?’’ Since it is recognized 

in the chemical industry that anethole, U.S.P., is = ’ 

equivalent to imported anise, and has been used » Those that like the flavor are 
for years, the findings of this survey on anise 
flavor preferences can readily be applied to anethole. 


in communities of over 500,000 popu- 


strongly in favor of it! 
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Another satisfied user of Crane Diaphragm valves 


Best by test for this heavy, sticky emulsion 
—Crane diaphragm valves 


What valve is best and lasts longest in this 
A We t toast emul ified asphalt 
producer tried them all on the manifold 


ervice? 


above and here what was found 


Conventional valves would become inop 
erative in a short time. The main trouble 
was binding of the stem in contact with the 
cold, heavy a phalt emulsion 

Ordinary diaphragm valves on the same 
ervice lasted only two months and had to 
didn’t stand 


up and the high torque required for closure 


be replaced. The diaphragm 
was impractical for frequent operation 


‘Three years ago the plant started using 


Crane No. 1610 Packless Diaphragm 
Valves. The neoprene diaphragm functions 
only to seal the bonnet. It is not subject to 
crushing and excessive wear as a seating 
member. The separate disc in combination 
with Crane Y-pattern body makes positive 
closure with minimum torque and turns. 
‘These valves are giving full satisfaction. 
Literature on Request 

Wide choice of body and diaphragm ma- 
terials makes these exclusive Crane valves 
particularly useful to process industries. 
Ask your Crane Representative for Circu- 
lar AD-1942, or write to address below. 


CRAN E. VALVES & FITTINGS 


PIPE © PLUMBING © KITCHENS © HEATING @© AIR CONDITIONING 


Since 1855— Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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“.. It is necessary to erase arbi- 
trary lines of department responsibility. 
Effective performance demands that all 
functions be blended into one inter-related 
operation. 


* . . Competition is so severe that 
selling prices cannot be raised to compen- 
sate entirely for higher costs. Manage- 
ment believes the answer is to further step 
up productivity of the marketing opera- 
tion, as it has increased the output of pro- 
duction facilities. 

.. This may be the greatest chal- 
lenge grocery manufacturers have yet 
been called upon to meet.” 

Paul Willis 


Trends Challenge Management 


©@ Must blend all functions into efficient food company operation. 


© Offset rising costs by focusing attention on marketing productivity 


mation nid c ail it provicit 
i lab] ) 
helptu 


nintinication 


under different ) 


but ther 
uct 


PAUL S. WILLIS 


President, Grocery Manufacturers of America, New York hare a commot 


Keach has information in D 


and mean to the other. With ope 


With grocery manufacturers seeking way 
to offset the effect of steadily rising costs, 
one of the major subjects of discu 
[hie 
hnical, mechanical, and 
for contribution to the company 


oordina 
tion” has becom 
sion in top management circle 
harness all te 
ment 
tional efficiency 

Management realizes that such diverse activities a 
research, technology, traffic, advertising, and selling, all 
Each has a bearing on the 
of the busin 
arbitrary lin 


objec tive 


creative 


form a single “big picture 
others, and all play a part in the 
It is necesary, therefore, 
where one department’s responsibility supposedly end 
Iffective performance demands that all functions be 
blended into one inter-related operation 
he food technologist and the sale 


ucc¢ 


to erase any 


MWibdnbape 
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‘“...mesh marketing operation 


with work of other departments.” 





bor most of the last 15 years, management has con 
Capital investment per pro 
1946 to 


modernized and 


cntrated on production 


duction worker has grown from $8,500 in 
bout $17,000 today, a 
xpanded 1 hie 
ductivity enabled manufacturer 
of the cost rises they 

Production cannot be 
dJut costs are still going up 
must search elsewhere for 

Iixecutives therefore are focusing 
on the marketing side of the 
yet greater productivity out of advertising ind selling 
dollar Phey look to cost 
ciency in handling and distribution of the 


plant were 
WICTCASe itt machine pro 


to absorb a large part 


resulting 


faced every yeal 

increased at the same fast rate 
before So management 
economic 

pecial attention 
busine They hope to 
ving through greater cfh 
merchandise 


Dunng the years when top management was primar 
ily concerned with raising produ tion, it is po ible that 
ertain marketing policies may have been adopted whi h 
did not bring maximum results in terms of profit ibility 
If any of these practice wwiftly cor 
rected in the of the present exhaustive investiga 


! 


remain, they will be 
COUTSE 


New Thinking Needed, Too 


But the current search is not entirely devoted to 
uncovenng po sible inefficiencies. ‘The 

mstructive—to build a streamlined 
organization, one in which advertising, distribution and 
will be tightly synchronized. In addition, man 
striving to mesh the marketing operation as 


possible with the work of other department 


Major purpose 1S 


more marketing 


clling 
igement 1 
losely i 
Company presidents are asking such questions a 

© “Tlow can we get our advertising dollar to sell more 
roods? 

© “How can we get our salesmen to spend their time 
more produc tively? 

e “‘Tlow can we mmprove our distribution technique S 
to provide better transportation service at cost? 

Better coordination of departments within a com 
effect bor 


manufacturer re 


lowe! 


pany can sometimc produce the desired 


cxample, one large grocery products 
cently developed a new pricing plan It was designed to 
benefit of 


resulting from quantity order 


MICTEease iles by giving customers the full 
tran port ition Savings 

Obviously, formulation of this plan called for the 
losest kind of between the sales and 
trafhe department (he mathematical computation 
that had to be made were vast. But in the end, the 
manufacturer succeeded in modermizing his distribution 
s and pricing his product attractively to his cus 
tomer As a result, the sales force is able to 
tronger competitive position because management used 
creative and coordinated way 


coordination 


poli I¢ 
enyoy a 


the trafhe department ina 
This concept of bringing transportation peopl into 
narketing di 
velopments 
In these days of vigorous competition, manufacturer 
of branded products must do their utmost to improve 
‘The transportation field offers many 


MUSSIONS IS) OM ot today’ significant rar 


ustomer service 


opportunities for strengthening a brand’s position im 
the eyes of distributors. 

Ihe drive for better coordination is not confined just 
to the various departments in the home office. The ad 
ertising agency, for example, must become 
more intimately connected with the company than has 


almost 


ometimes been the case in the past, 


Seek Maximum Advertising Results 


Advertising is one of the largest, and sometimes the 
largest, single item in the corporate budget of grocery 
manufacturers 

No wonder that management wants to make sure of 
the maximum sales results for every advertising dollar 
invested. Such results are much more likely if the 
gency performs worthwhile marketing services, in ad 
dition to creating and placing advertisements 

Agencies must be prepared to help a grocery manu 
facturer in competitive selling situations within’ the 
trade. ‘That means they must be brought into the “fam 
ily’ and become a full fledged member of the coordi 
nated marketing operation. Then they should be ex 
pected to make constructive recommendations on such 
subjects as product improvement, package redesigning, 
label changes, price adjustments, and merchandising 
plans. In this way, agencies will really earn their com 
missions and the manufacturer's advertising dollar will 
be more productive 

Making the advertising dollar sell 

requires constant attention to the sales power of the 
idvertisements themselves. Executives realize that cir- 
culation and ratings alone are no longer a good measur 
of the sales effectiveness of an advertising program. In 
these of rapid population shifts and changing 
ocial and economi individual media and 
individual advertisements need to be carefully 
to see that the greatest number of the best prospects 
most effective manner 


more goods also 


times 
conditions 
watched 


ire reached in the 


Function of Salesman Changing 


Another place where management is secking greater 
With so much pre-selling 
as 1s done distributors 
ordering merchandise according to the dictates of IBM 
machines, the function of the salesman is no longer just 
In fact distributors prefer 


productivity is the sales fore 


today, and with more and more 


to pick up an order many 
to mail in their order 

Nowadays a salesman must be trained and qualified 
to offer helpful marketing ideas to his customers. He 
must be able to demonstrate how the can make 
greater profits as a result of featuring his product. Sales 
distrib 


store 


men who can do this will be welcomed by the 
utors, and will thus be able to use their time produc 
tively. By contrast, the time a salesman spends in wait 
ing rooms, because distributors don’t feel that they can 
benefit from seeing him, is quite unproduc tive 
Knowing this, management is taking steps to mak 
ure that sales selection and training programs ar 
geared to produce a growing stream of merchandising 


mcn 


Face Brand Franchise Problem 


Another major concern of grocery manufacturers to 
day is to build and maintain a powerful brand franchise 
K'verything a company does to move its product has a 


bearing on the brand’s standing. This includes the way 


FOOD ENGINEERING, NOVEMBER, 1957 





salesmen sell it, the way traffic people ship it, and the 
way advertising and merchandising executives promote 
it 

It is the responsibility of top management to estal 
lish policies designed to strengthen the brand franchise 
Just as important is the matter of seeing that il 


policies are carried out effectively by all department 


wese 
ind 
personnel 

This calls for efficient communications, Everyone 
must know and understand exactly what action he is 
expected to take in working toward successful achieve- 
ment of the company’s objectives. 

On paper this seems simple. However, in practice it 
sometimes happens that the policy which has been laid 
down in the home office goes astray “somewhere along 
the line’ before it reaches the field men. 

lor example, it is the policy of manufacturers to giv 
distributors advance information on forthcoming pro 
motions, so that arrangements can be made to tie-in 
Occasionally there are the 
turer believes that the information has been made avail 
able, but where distributors say that they did 
it. ‘The traced to faulty communi 
cations 


situations wher« manufac 


not re 
CCIVE blame can be 

Management is aware that smooth communication 
are vitally important, not only to facilitate selling ef 
forts, but also to achieve the complete coordination of 
all operations. ‘This is a subject which is being given 
constant attention on high executive levels. 

I'he food industry has faced many hard challenges in 


Wine Tanker— 


RR’'s New Competitor 


Ocean-going ship will carry 
17 million gal./yr. in strong 
bid for lower-cost transporta- 


tion .. . Return cargo a factor 


FIRST | 
California 


Isiny 


LATEST CHALLENGE. to rnsing 
cross-country freight rates is thi 
riant wine tanker, first U.S. ship to 
haul bulk California wines to the 
Icast Coast a 
Built for United Vintners, Inc 
San Francisco, the $7 million ves 


liquid ugal 


and edible 


If 


a ful 
has completed the first of seven an- 
nual trips from Stockton, Calif., to 
Houston, Tex., and Newark, N. J 
Its 26 stainless-steel wine tanks carry 
1 payload of 2.4 mullion  gal., 
nearly 17 million gal. a year. In ad 
dition, side ballast tanks haul tive 
1.5 million gal. of non-food item: fi 
rate 


wucct 


far 


Meanwhile 


0 the wine 
United Vintn 
id 


ed 


imntage 
thie 


On 


Call 


1Ti¢ 


Negotiations are under way to line 


up suitable return-tnp cargo¢ uch = tion 1 
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the past and, im meeting them, ha 
leled record of efficient 
ican peopl In the 
out production wa 
facilitie th 
lor many of thes« 
than to fill it. Now 
ibundant output 
profitably The cost of 
is rising steadily 
Grocery manufacturers are allocating more than 
billion dollars a year for advertising alone. Salesmen’s 
ad 


low-cost ( 


Vice 


war and postwat 
constructed 

of th 
easier to get an ora 


ersed Ther l 
to dispose ot it 


needed, it 


to meet requirement tin 
it 


situation 1 


Vcdl Val 
thre 


ind the problem 1 


rc\ 


obtaining and delivering ordet 


compensation is going up. ‘Transportation rates are 
vancing. ‘The price manufacturers must pay for all the 
goods and services involved in marketing are climbing 
continuously. 

However, competition is so severe that 
for higher cost: 
Management 
tep up produc 
it has vasth 
production faciliti 


( lling price ) 


innot be raised to « ompensate entire ly 
What is the to this squeeze? 
that the answer is to further 
of the marketing operation 
increased the Output of if 

With the food industry 
considered a model of efficiency 
est challenge the 


called upon to meet 


Wiswel 
believes 
tivity just as 
ilre idl 


reat 


tem 
he thre 
have yet 


marketing 
this 
manufacturer 


Ha 


1 
PrOccrs peen 


( h lle igre 
them 


Comments from readers on to 


and what can be meet 


The [editor 


Management 


will be appre lated 


wine tank hip i 
mswer to 


frei rhit 


ther 


nitr 


ilcohol 


fol ( 


OTN 


venture portend 


water-haul competition ha 


other processor 


d 


use of 


id 


cut 


iffectec 
( 


p! ture iting 
| 


COMIpt t) 
have 
to 





Stumped by a baffler? Such as, 
“Which dealer should | supply 
from which plant?” If so, try the 
electronic computer method of 
speeding the answer. Here’s the 
A-B-C of doing it—on your own 


form sheets 


CHARLES E. FRENCH and 
MILTON M. SNODGRASS 


Respectively, Professor and Assistant Profe 


or Agricultural Economics Department 


Purdue University, Lafayette, Ind 


MANY ‘TOUGH plant “y 
now bemg an cred ) 
‘brain usit 
the “transportation 
Lathe’ 
We'll shi Ny 
up your qin 
that the i be easil Ove In 
truth, this method 4 unple cnough 
that you can r it out with 
ut an elect ’ by | 
We must 
this gets a little in 
implied in the first 
this seri¢ You may 
problem nicl the 
ou—and yet 


fhon 


idunut that 


you ma 

quite sure of yoursé 
In that event 

tive of one of the 

or somecone in on 

onsulting compani 


with the 


perience 


Licking Problems the 


hipping these put and output is fixed in advance, 
with ind the total of the 

the total of the output 
linimize shipping costs and maxi- Now 
So what these 1 
you u e? obvi ul 
sup 
production plant? 


destination inputs equa! 


various demands. Naturally, you want 
what problems can meci 
trictions? Here, 
that the majority of 
nary transportation problems meet 
| these rm little or no 

Or take another problem What is modification 
t method of handling Let iy that you 
raw material ed food in several plant location 
thie flow it to 
ipacities and = Of course, you wish to transport it 
plant? it least total cost. Probably 


plant has a different production ca 


ton 
mize consumer satisfaction it is alread 
ping should 


hould you 


ord 


trictions with 


make a pro 
to prov ( 
through nd move everal warehous¢ 

iriou 
it within our each 
just two examples of 
for the 


blem of linear 


wlor-made tran pacity and each war house needs a 
different amount of product 

This problem is not hard for 
plants and 3 warchouse But can 
What Is It? you do it with 15 

warchouse 

The “transportation problem” in Let’s look at a somewhat difficult 
entials, is an efficient problem: Suppose you make six prod 
mathematical tool for planning. In four 

only one shift, there 
40 hr. available for each 
machines. ‘T'wo of the 
and two are rela 
old, which means that thei 
differs i production pel 

ome products take mor 
than Chus, 
manufacturing And 


pro TAN 


plants and 20 


it DASIC ¢ 


ucts using machines. If your 


this manner it is much like the “gen plant oper ite 
eral problem we discu ed la t l limit ot 
month.® Although the transportation of the four 
flexible, it 1 ire W 


Wil h Ca 


machine 

rf tine tively 
olve cfhiciency 

Also 


The hin 


model is not a much 


consuming and 
technique—sometime r hour 
is the “Distribution” or 
Modified Distribution) costs of differ 
of greater those of selling also differ 

With a given amount of product 


time others 
istance than 
to-day 

in fram orders (demand 
cost and/or maximize profit in 


, how can you mini 
vithin the 


whathon 


restrictions mize 


problem’ cheduling orders through the vari 


it lowe 


machine 
‘his one fits the restrictions. We 
Well it now. You might com 
ithematician back to it after you finish thi 
if you can 


tion won't solve 

] 
irticle 
ind sec ec it up 


“Do | Need a ‘Brain’?”’ 


Whether 


of “brain” de pe nds on how 


you require in electroni 


ne unit “big” your 
one unit of a problem is and what 
If you are 

Q supply or 


hape” it 
hipping from 
source points to 20 


represent 


CXpre y¢ | b 
of the num 
destination 


close 


point you are co 


ndividual in to needing a machine 


FOOD ENGINEERING, NOVEMBER, 1957 





‘Brain Way 


(his problem ize would 
called 20 x 20 and its shape 
be square. However, you might 
ply 50 warehouses from only 5 fa 
tories—your problem then being 
50 x 5 and its shape long and narro 
Hhis latter problem omewhat 


easier (even though it hare 
and you could probabl 
it by hand. It would be 
for the “brain.” 

The only mathemati 
here is simple arithmeti 
clerk could easily b 
to do it. In fact, it 1 
0 that some people ha 
it as 1 party PAIN 

The harder part is gathering th 
ippropriate data and putting th 
problem into the proper form for 
olving. Whether you need a “brain 


BRAIN’S’ LIGHTNING SOLUTION of = c . Y problems iS muti 

it the flick of a it Data is fed in | un t ( held here 
will depend entirely upon the \t 
imount of arithmetic involved 


Putting the Problem in Shape 


First, let’ ee how to solve | 
very imple transportation ] yhlem 
Say you have three factories (F,, F,, '@% Ol rain” right now. For + FW, = 200 
F,) And vou hip 1 given produ t to Drall oOmpanie could take \ W, + FW, 7) 
4 warehouses (W,, W., W,, W, t in this form and hand you back ii peclhaigiti alten 


T OUT all 
Needed are three pieces of infor , +] 

['o make e we understand it ith this equation 
: che ' Or nut it ' Ww, 60 
umount demanded at cach ware id as a ch sate Tet pet : , it PW, 
nathematical We only nece ( ese three take care of the neee 


\ctuall | problem is nearl output other two factories 


I 
| 


mation: Production each factory 


house, and cost of transporting a 
; : ( |] litt] of \ ilgebra | 
unit between ( ich factor ind €a hi . : SLs . : , ( e other \ irchou ( 
varchouse _ be — Pe : FW + FaWs + FaWe = 120 
{ t 1 , 4 2 ~ 
With this data \ n easil impht Wy — FiWs + FiWs + FiWs = 90 
i min \ tand for the number : 
: ’ s eee » from factos FW, + FW, + FyW, 100 


vise, ',W require only one more equa 


hipped from F, ( o have the whole thing ready 


olve th pre ble 
mize total cost il] tting 
the job don to I | if 
tion. Your data would look like thi 
Production Needs 
Factory I 100 Warehouse W 
Factory F,= 200 Warehouse W ett n mati mS 1S NOW  $3F,W,+$5F,W.+$4F, Ws +889 We 
lactory | 4 70 Warehouse W Ol eC] thy brat ' yp $31',.W, +$6F.W>-+-$1F VW 
Warehouse W, i] , ly . A] 0 , 1 iI ! $7] W, $651 W |. gO} W 
Then we have cost of transpor hablv understand } pine yho a tlt 
i MOVADI CTotdll ' $51 ,W34+-$33F WW, = Minimum 


une 
I hiat the whol tory in math 
And if you can frame your probl m 


hipped from — fot brain’’—that is, this one 
iving us the minimum cost 


tion in dollars per unit 
To Warehouse 
From ai 
Factories ; ai ! ; | way, you are ready to give it to 
4 F bi 111) ; 
F, 
I, 


npl to » thi 
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Checkerboard Figuring Sheet | 


Factory Factory 
Whse. W, Totals Whse. W,|Whse. W,/ Totals 


L3) 
paw 
m= (3 


Factory 











Factory 
F, 











WITH THIS JOTTING FORM you're 5 to W out a money-saving 
product-distribution scheme. Given are factory outputs (last column), ware 
house demands (bottom row), and transport costs (in small squares in boxes ot 


body of form). Stages of progressive figuring are explained in text 


one on your ow e will meaning (our given data) also supply W, with its requirement 
now explain Now, we will work through these of 90. This leaves 30 units of pro- 
data with a systematic step-by-step duction from I’, to be shipped to W,. 
wocedure to the one best answer. And the remaining requirement of 

70 at W, can be supplied by F.. 
Since it’s important here to be Step I. Add the number of fac This is one solution to the prob 


extremely systematic, start by sketch- tories and warchouses together (3 4+ lem. However, its cost is probably 
(answer 6), greater than it needs to be. ‘Vo find 


out the cost, you merely multiply 
the amount of shipment in each box 
by the transportation rate in its 
upper right square, and then total 
all of them. Since there are 6 ship 
ments in this case, the cost is 


How to Solve It Yourself 


ing out your problem on a work { 7) and subtract | 
form (see illustrations). ‘This form (his is the maximum number of 
has room for all the different typ hipments of product necessary to get 
of data you have available, plu room the lowest cost solution 
for some items you must calculate 

Look at the figures in the last Step II. ‘The idea in this step 1s 
column, These are the outputs of — to get a basic solution that will 
each factory, with the total for all itisfy every factory and warehouse 60 X $3) + (40 & $5) 4 
factories at the bottom. Look also at But it may not necessarily be the 0 x $1 
the bottom row. Figures here ar lowest-cost one This is merely our a : oe 
the needs of cach warehouse They — first ipproximation — of the best 70 X $3 $1,370 
total across to 370—the same as thi inswer. ‘To formulate such a_ first Step III. Next, we calculate the 
output of all the factori ipproximation we must make 6 ship- values to be inserted in the small 

Now observe the boxes of ou ments, because 6 was the number — squares contained in the factory and 
form. You'll see that those repre resulting from Step I warehouse boxes (see Stage C of 
enting the factones (left column Ihe circled numbers in Stage B Work Form). There must be one 
ind the warchouses (top row) have of our Work Form show one way for each. First, the value for the 
no entries as yet in their small We can begin by assigning ship quare of F, is arbitrarily picked as 
quares at the upper right of cach ments, filling demand requirements zero. We could assign any other 
me. Hlowever, the small squares in from available production value, but zero makes computations 
the boxes of the body of the form We will start in the upper left easier. ‘The rule we follow to find the 
do have figures. ‘These are the tran box (which we may call I',W,). W factory-square values and the ware 
portation cost requires 60 units and there are 100 house square-values is this 

lor example, note the box to the wailable from |] Thus a “60” goes Let us call the circled shipments, 
night of Factory I’, and below War in this box, representing a shipment ‘stepping stones.” For any square 
house W,. Here, the small square of 60 units, and leaving 40 to be which has a “stepping stone,” the 
contams the number 3. Recall we hipped to W,. ‘The latter warehouse — value in the small square in a factory 
ud it cost $3 per umt to ship from — still needs 80 units, which it can box, plus the value in the small 
Mh to W Phe others have similar get from I, as noted. And F, can square in a warehouse box must 
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Takes You Right to Answer 


= Ls} Factory 
Whse. W, Ww, ; Whse. W,] Whse. W,| Whse. Wa) Whse. W, Totals 


ey 


Lo 


Factory 


By 


Om e * 


Factory 
54 


L6| 4 L7) 
7. = Pi a i o" ( 20) (90) (30) 

| et B Lz} Ls} 13] 
ec ed | | 70 in and (70) 


Whse. Whse 
Totals 100 


Is} Ly Ll 














numbers anew 


equal the transportation value in 
the square of the box opposite the 
factory box and under the warchous« 


box. 


you figure things Now, if all the answers wer 
“equal to” or “‘less 


ipproximation 


than’, our first 


next 


Step TV. ‘The 


solution 


part of the 
manipulating the least costh 
6 shipment in the = first product. However, 
mation in order to cut cost answer wa 

Recall calculated — the 


values for the factor 


would have been the 
method of hipping oul 


for box I’, W, the 


than’; thus, an 


involve 
Ipproxl 
Example Clarifies It ‘greater 


. that we idditional wing im cost can be 
That sounds rough. But let us in the 


clear it up with an illustration: We 
assigned zero to the F, square. Now, 
can we calculate the value in the 
square of the W, box? Of course 
Zero plus some number must equal 
3 (the transportation value in the 
square opposite I’, and under W,). 
Thus, the only possible number to 
put in the square in W, is 3 
Simple! 
Continuing on, Wwe Can compute 
W., in the same way, that is 0 
W, 5 so the answer for W., is 5 
Now we must figure I, (we 
do W, yet, because there is no 
“stepping stone” in Box hsW J 
must equal 1 because F, + W 
must equal 6 and we already know 
that W, equals 5. The rest of the 
calculations, in proper order, are 


cannot 


W,;=0 because F, (1)+W; 

W,=6 because F, (1 
and 

KF 3 because W, (6)+F 


4 
0 


must equal | 
+W, must equal 7, 


must equal 


Form Tip 


A word of caution: ‘These values 
are recalculated with each new ap 
proximation. You may want to make 
the small factory and warchous« 


squares large enough to change these 
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SQUAT ; 
and warchouse boxes by using onl 
the transportation costs in the six 
boxes with “ Now 
to the six boxes 

or cach of these without a “step 
ping stone” in the first 
add the appropriate factor 
square) to thie 
value (in 


ste ppimg stones 


reMdaining 


approxima 
tion, we 
value (in appropriate 
warchouse 
if the sum is “less than’ 
or “greater than” the 
cost in the box 
In doing this, we 
( of W ork 


square ) to se 


transportation 
- 

under consideration 

find Stage 

form) the following 


(again 


0 This is than 
the transportation 
value, 4 

6 This is lk than 
the transy 
value, S 

1 ‘This 


the transportation 


vortation 


is greale) than 


value, 3 
0 This is le than 
the transportation 
value, 6 
, 
the transportation 
value, 2 
Chis 18 le than 
the transportation 


value, 5 
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‘ equal fey 


2 This is equal lo 


i ice 


Step V. 
make thre 
pick | box 


lo reduce the 
econd ipproximation 
that has no 
which the 
plus ware house 


cost, or to 
‘Stepping 
factory 
greater 
cost If 
greater than 
cut cost the most by select 
that gives the greatest 
difference in the total tran portation 
cost 

In this case, there is only one 
uch box—Ir,W he cost can be 
load V',W, with a 
find the amount of 
hipment ve go through the 


ton in valuc 


value 1s than 
the transportation more 
than one is a you will 
generally 


ng the on 


reduced if we 
hipment lo 
ii hy 
following tap 

\ Stl lize 


iCTO i 


ourself trying to walk 
pond full of “stepping 

Starting with box FW 
horizontally to the first box 
te ppg from 


ton 
ove 
having a tone” 
hich you can subsequently move 
up Or down to the next box with 
tom In this latter 


move he ire Ou go to a 


1 tepping 
vertical 
tepping which 


tone box from 


move left or right 
Proceed in this way, first 
then “north or 


return to the 


Ou Call ivaill 
moving 
cast or west ind 


" 
outh until you 





“There are plenty of savings being made 


with this powerful mathematical tool. So 


think through your own likely problems.” 





box from which you started out in 


, 
the be ginning 


Movements Detailed 


In thi pre nt 
vould — be 
north to | 


south 


ment 
hy W 


west to I, W 
. Nov 


vail 


Prbitatl 


naneuver in ] I ro 
There will 
sible “track 


i 
moving through tl 


TTAInihnyg 


ilwa b onl one pos 
” 


lable to um 
table 


plu 


i¢ 


Having assigned ind minu 


value mallest plu 
“stepping ! track ind 
nove th 1 over to the box 
inder consideratio I’. W,. Here, the 
unt isin FW that 
mount i imserted in 
I’, W, is now 
nated as a tepping 
empt I he 
the “track ile idju ted ! 
lor all “ste pping 
pluse the amount moved (60) must 
be subtracted. Thus, the amount in 
I’. W, is now 20 instead of 80 
And for all ton 
med minusé the amount moved 
ve added. ‘Thus the 
W, is now 100 instead 
re 1) of Work Form 
the cost? You 
l’o find how much 
merely ef ost of thi 
did in the 
That is 


mall | mi 


elimi 
h Vinh? 
other cells in 
follow 


tone iSSl 


ton 


be one 


med 


“ste ppl y 


Call 


pproximation, just as we 
first 
(100 x $5) + (60 x 
(90 x $1) 
$1,310 


ipproximation 
(20 
$6) 4 


1) x $3) 


“Repeats” Tell the Story 


Thus, we reduced it $60. But 
we reduce it still mor 
To see how long we can continu 


to reduce it, we repeat Steps III 


the ; WC! in 
“equal to” or 


IV, and \V 
Step IV all 
less than” 
tation cost 
So at this point we note that our 
ond approximation was actually 
ible answer. In short 
no way to get this job 
done for | than $1,310. And if 
ou want to check yourself on Step 
lV this last time through, you should 


until 
become 
the appropn ite tr iNSpo! 


t po 


lé than 3 
less than 
le 8 than 
less than 
€q ual to 2 


le than 5 
Answer: $1,310 


the final 
square and warehouse-square values 
pertinent, these values were com 
puted in Step IV for the least-cost 
olution, and are entered in out 
Stage D of the Work Form. 
lirst, look at the warehouse-squarc 


Meaning of factory- 





LAY) 


|e A mpm 


‘Put me through to Department 16— 
| have a staff modification in mind!” 
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Let’s rank them in a 
follows 

W;=0 

W;, 

W: 

W, 


, 
Value 
order a 


ending 


Now relative cost 
or saving in shifting a unit of de- 
mand from one warehouse’ to 
inother. If a unit of demand is 
hifted from W, to W,, a saving 
in total tran portation cost of $5 
is made. A shift from W, to W, 
ives $6, whereas a shift from W, 
to W, would cost $6 more. A shift 
from W, to W,, would save $3, but 
1 shift from W. to W, would cost 
inother dollar 

Let’s do the 
factory-square \ alu 


we can see the 


ame thing with the 


hift of one unit. of 
from ictor' 3 to | 
vould cost $4 hile an opposite 
hift would ve $4. A shift from 
F, to I. wou ve a dollar, while 

hift from F, to F, would cost $3. 
Thus, it go¢ 

If, after ranking the 
quare \ ilue: 
shift from on 
to one below, you will incur greate1 
cost But hift can 
save money on total transport bill. 

So—think through your various 
plant and distribution problems, You 
have plenty that will fit this type. 
leach someone the method, or set 
your problems up for an electronic 


Her 1 


1 


produ tion 


factory- and 
in ascending 
above 


Walt hou 
order, you 


an opposite 


brain.” 

(here are plenty of savings being 
with this powerful new tool 
the mathematicians have given us 
Your company might well add some 
of these proht ledger 


I idle 


ivings to it 


References 


ind Charles E 
‘resentation of 
Procedure’ In 
Journal of Farm 
Available fron 


BE “Blectror 
Food ”’ Foop PNG! 
195 5S 


and James C 


Robert 
“Mathen amming 
Information Deci 
" Harvard Business Review, 

4 p 9® 


Alexander 


Now being shaped up is a special 
do-it-yourself article for the plant 
man directly concerned with these 
complex problems. Watch for it in 
in early FE 
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Get the Most ‘Calories 
From Your Working $$$ 


+ 


It's likely that a lot more performance can be 


tapped out of your funds and your credit. So 


says this expert, who then gives you a sharp look 


at the financing of modern machines and methods 


FIRST OF TWO TIMELY MONEY-MANAGING ARTICLES 


DAVID L. SALINGER 


Director, Industrial Division, Walter E. Heller 


Co., national business-financing firm, with 


headquarters in Chicago 


4 BALANCED financial diet, and 
proper digestion of it, may be called 
sound money-metabolism. In_ fact, 
it’s the basic problem for many food 
manufacturers today especially the 
small and middle-sized producers. 

This need to get “high caloric” 
energy from funds, particularly work 
ing capital, is by no means confined 
to the food industry. It is a major 
reflection of three pressing ques 
tions: (1) Costs, especially labor 
costs; (2) competition, generated 
mainly by expensive but highly pro 
ductive machinery and methods; and 
(3) need for continuity and 
sistency of management 

In the latter term we 
diversification of top management, 
and its research and development 
undertakings. 

Let us look over this problem of 
“digestion” from the standpoint of 
“typical” or average food manufac- 
turers. The question is really two 
fold: 

First: How can we modermize our 
machinery and methods in order to 
keep prices competitive? 

Second: How can we set up a 
broad, long-range program to assure 
uninterrupted utilization of out 
facilities—rather than merely extem 
porizing with year-to-year or day-to- 
day decisions? 


COn 


can include 


What Is Best for You? 
The surest way of getting good use 


out of every dollar invested in mod- 
emization of your facilities is, of 
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course, to choose the right equip 
ment in the first place And that 
choice needs to be followed up by a 
ound maintenance policy, and even 
tually replacement 

In between your original purchase 
final disposition of the 


choice {dS a 


ind yout 
equipment 
of those financing method 
lable to to 


somewhat pe economi 


COMM Vou! 
Inanagel 
that 
day’s 
condition 

And to find out how to choos« 
methods best for 
really know your ov 
his is necessary before you can de 


ire al you under 


uli iT 


thre 
to 


operation 


you, you h ive 


cide anything about (1) buying or 
not buying equipment, (2) whether 
or not to borrow money to buy it, 
and (3) where and how to borrow if 
you do borrow 

In other 
stand financial 
Ihe only place you can go to for 
this kind of information is to 
elf 


judgment 


words, you must unde 


your own situation 
VOU! 
your own records and your own 


Of course, you then may 
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if cash 
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nd to 
ompan 
( ill for 


\/ 
UL 
new 
make a 
bank 


Very 


ition 1S 
it 


po 
t could make 


hort’ 
and 
tricted in put 

to their best 


to 
material 


COVCI 


rly 
ul h 1OW 


your 
it cant 


be counted on to uppl funds quite 
itu ed to 


, ill ide 


tomer 


on it 


Price demand 


by so many of 


You do want to give full considera 


to 


On 
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1 short-term 


intage ( 


CVel id 


You lice 


ot 
the chai 
COLI 


nough 


hil 


if 


ond 
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uppli 
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tax 
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Dans 
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securing 
This 
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lize 


cx imple ) And 
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yur current in 
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to enable 
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Qin mayo nen i been mad iVallable 


ont i Hie f optim principal reason 
ohts wi I ing | en conservation of 
which 
purchase on 
exactly the 


Perhaps it’s not 


Wiiption th if 
more-than-co 


ld work out 


| pl 
yment, Thi rking in r pect 
' extended 
{crms serve ime purpose. 
too easy to get 
board of 


y to approve even for a 


HM) hort 


j . } 
«| VOTK } ( yur 


hnance omunittee o1 


zed compan i purchase of 
ELS) vorth of 


ht a charge ot 


equipment 
Hut ul in, maybe 
] 


mil >LZ,UUU a into your 


lease Or 


month 
! yperating budget SO you 
that ma late ( yu i | term 
iors ic] l hing [here is, however, a 
from the 


take ill 


on extend 
hidden vice 
tandpoint: If 
payment 


ould happen lin for iit wnmedi | If uSCI 


ite unsecured Jloan—a loan that ma Ou initial 
forthcoming 1 wise of ¢ KISt victher Ona le isc OI 1 purchase it 
tiny 


payin lit 


of your previou equipment bake no difference of a 


nount one month 


then 
greater than the value 


idvan you have a remain 


Using the Other Fellow’s Money Dhgation 
the used equipment 
| And if you contract for 10 y1 i\ 


cither to commit hen rm might be 5 ou 


| titan Gu I not pr dATCC 


moment | proper ti 


vi precious operating capital nilarly find yourself a user of ma 
Qt }] 


bars still you hanes mn Which you owe at all 
other fund than it orth 
from your customer ( do. otter payment 


| 
ill pon uy 


make use” of times more 


yamel fund certain lease 


ind from your upplics that may count as operating expens« 
deductible from income 
that is, if 


true on not just a 


Perhap our custom nd thus be 


part for « is calculated 
feel thre tT ! 


omewhat unwilling to tak 
this endeavor Thies 
need the dollars as much a 
ind probably thi really 
If this is the case, y ! reciation Ove! 
ilculated on the double-declin 
um-of-digit 
traight-line 
\s illustrated in our example (see 


ita 
urrent regulations pei 
hem normal life to 
vont 


hion hip with them b | 1) eC OI 


want to jcopardize 
formula 


man Cu ( I of the 


Sut om formula 
upplic I 
matter of ile 
of their f 


bhigation i for « 


1c ChHCOUPALING 


policy to 


hit for carrying 


ompanying pancl this enable 


user of new equipment to cle 
So on thi 
inducement to rent 
vork this wa hold that 

wl thr operating expenses (classifying 
ou ll d cll to « , " obh 
liability 


{ Opals 


kample, 1 T precuite it more rapidly 
quisition of then equipment ( I 


If TT Tt 


Impairment of 


thout me accountant ilso 


wit you rmahon i uch) are not 


ind therefore do not 
credit 
likely lay off your obligation with on ) is, of course, a lot 
mother of the good industri on both sides of thi qui 
hnancing Compan that are famah Man 1 

ith such time | ind | thers, consider that 


my rent for 


uch a plan. In turn, these 

tanding 
to be id 
tion 


well a 


in obligation to 


manufacturer ind dealer TCE l 


ountant i 


equipment which will 
later be permanently acquired is, con 
ind mista i tructively, the ime thing as a com 
mitinent to pay installments of pur 
idly growing methods of using hase price, and therefore does 
nent dollar In truth, neither to be noted in your financial report 
im Cal Wal And here we 1] f the 
that it till hard to a rom the 
thin’ for nuthin in this hard work ng 1 


Wh lease Well, ther 


mel 1 mpany 


probably the two 


equi) have 
equipmi nit 
eller 


stimulus 


tandpoint lea 


PTC 
1 sales aid 
manufacturers have publi hed 
on thi 

period, thi 


cnding i le Sine 


have hit uy 


during tl 


Vib reason 


ituations, cach xamine his position 


quite different 


Way 


nclusions turn the equipment 


‘mood manv vear 
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that leasin ) 1? 0 vant to go on using 


If he 


kc As 


it (if he has that option turns 
it in, does he want to fresh 
equipment? Or does he want to buy? 

You can see from this that there 
is a sort of automatic built-in resale 
or re-lease opportunity for the seller. 


Leases Come in All Kinds 


there? 
lease 


What typ 
Almost d 
In general 

A—Long-term leases having no re- 
newal or purchase options: 

The lessee has no equity in 
the equipment at any time during the 
nor any opportunity of acquit 
equity. And as for the 
yearly they don’t represent a 
capital investment, hence generally 
can't non-taxable 

B—Short-term leases having no re- 
newal or purchase options: 

hese are really just rental agree 
and the monthly charges are 
neces relatively They 
generally don't run for any specified 
pt riod ot tin and are Cance lable on, 
notice. 


many as there are 


user) 


lease, 
ing such 


cost 


be considered as 


nent 


arily high 


ay, a day, week, or month’s 
Payments must cover costs of insur 
ance, maintenance, and 
other expenses, while providing 
money for equipment replacement, 
plus a profit for the owner, of cours¢ 

Materials handling equipment 
ind certain processing machinery ar 


this way to food 


equipment 


icased in varlous 


companies. For example, a cannet 
may rent lift-trucks just for use dus 
ing his packing season (not needing 
them year- round) 

C—Long-term lease with option to 
buy: 

[his 1s 
because they feel that they can build 
up an equity in the equipment and 


long 


preferred by some user 


o don’t keep paying over a 
period on something they never actu 
lly get to own 

In other words, thev like 
cake too—a not 
ften-feasible way 
rics. lor 
thi type ot 
a deferred payment con 
tract, and what they gain in on 
direction they lose in another 

What are the 
‘here are many, but principally 

a. The time clause: How long the 

cis to run 

b. Options: 
rcnecw 

c. Payments: 
advance 


to have 
and eat it, 
to get calo 
have that 
becomes, for tax 


then 
your 
many found 
lease 


| uUrpo ( 


clauses in a lease? 


lo purchase, or to 
initial 


(This 


20 to 25%, or even more in 


First, the 
um, oO! payment 
ay be 
the case of special-built units. In 
month’ 


Second 


ome leases it is just one 


rental payable in advance 
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the amount of the monthly rental, 

d. Insurance: Usually this is a 
cost to the even where the 
owner takes out the policy. 

e. Maintenance: hic gen 
erally pays all these expenses. ‘This 
has some advantage with labor. For 
vour local union might object if the 
maintenance performed — by 
somebody from outside. 

f. Default: If the user defaults on 
any provision, the owner usually can 
demand strict compliance with the 
terms. And failing to get it, he can 
go to court to recover full payment, 
to obtam return of the equipment, 
and to get reimbursement for any 
expenses incurred in insuring the 
user’s adherence to the contract. 

g. Others: Miscellaneous provi 
sions include the user's payment of 
freight charges for the delivery of 
the equipment and its return—in a 
reasonable state of repair, and with 
eut removal of insignia or lettering 
identifying the lessor (owner). 

‘The user must assume all risk and 
liability for equipment while in 
transit, storage, or Operation, and 
must permit the owner to inspect 
the equipment on request. 


user, 


usel 


were 


A Look at the Tax Angles 


What are the tax effects of various 
types of leases? 

Well, there’s a big question as to 
the Government view regarding lease 
payments as against depreciation 
write-offs. ‘That is, when is a lease 
not a lease? And when is it really 
a purchase? ‘The Internal Revenue 
Service and various courts have held 
different opinions. 

Not being an attorney, accountant, 
or tax consultant, we don’t pretend 
to give you the gospel. Granted, we 
could quote several bushels of mate 
rial. We could study cases like 
Bowen vs. Commissioner, 12 T.C. 
+46 (Acquiesced), W. H. Hughes 
vs. Commissioner, 11 ‘T.C.M. 797, 
and Alexander W. Smith, Jr. vs 
Commissioner, 20 B.T.A 27. But 
possibly we'd be little the wiser for 
purposes of specific application. 

Internal Revenue’s Tax Guide 
puts it in a nutshell 

“If you... decide to lease equip 
ment, you should make sure whether 
the agreement under which you lease 
is in reality a lease. If the agreement 
is a conditional sales contract 
you may not deduct. . . payments as 
rentals, but must capitalize them and 
recover them through deductions for 
depreciation over the life of the asset 

Whether the agreement . . . is 
in substance a conditional sales con 
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Straight-Line Formula 
Depreciates % in 4% Yr 





S-of-D Formula Gives You Quicker Depreciation 


Assuming equipment costs you $10,000 
and tax-depreciation life is 6 yr. 


— First Year 
— Second Year 
— Third Year 
— Fourth Year 
- Fifth Year 
Sixth Year 


But Sum-of-Digits Formula 
Depreciates %4 in 3 Yr 


~~ 


$ 3,000 
$ 2,500 
$ 2,000 
$ 1,500 
$ 1,000 
$ 500 
$10,500 








tract depends on the intent of the 
parties as shown by the provisions of 
the agreement, read in the light of 
the facts and circumstances existing 
at the time the agreement was ex¢ 
cuted.” * 

That's the 
Meanwhile, 
forms me that its 
(Aug. 29, 1955) is 
and no amendments are 
expected. ‘This publication contains 
the pertinent rulings (55-540, 541, 
and 542). 


nub of it, I think 
Internal Revenue in 
Bulletin No. 35 
still the latest, 
currently 


Purchase on Extended Terms 


l'o boil it down, if you want to 
for tax reasons, be sure you 
have a real lease. If you don’t care, 
and are only interested in your work 


mg capital position, then buy on 


lease 


terms 

In either case, make an initial in 
vestment that’s sufficient, at least, to 
cover your loss of value in the equip 
ment due to immediate real (not 
tax) depreciation as it becomes 
cquipment 

And have your payments run high 
enough so you aren't carrying a 
larger balance than the equipment 1 
worth. Remember, the longer your 
payments run, the dollars it 
costs you in finance charges 


The major points regarding pur 


us¢ d 


More 


chase on terms (as against leasing) 


are 

*Krom p. 40, Tax Guide for Small Busi 
ness, 1956, Publication 32344 
Revenue Service, Trea Department 
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Internal 


lL. You own the equipnn nt at the 
cnd of the deal 

2. You are under no illusions as to 
tax deductibility of payments In 
terest costs are tax deductible and 
payinents of principal are not 

Present depreciation schedule 

ire sufficiently rapid to approximate 
rate of depreciation charge off 

+. You cannot, however, ° pay out 
One 


of depreciation” (as users put 


it) Depreciation bemg a charge 


against imcome, you cant pay any 
“out of” it. Your 


even be the ine 


thing payment 


cannot amount 
! tax-saving through ce preciation 


This is You 


an initial payment, ( 


have to 


because (] 

your 
less than 
the tax de preciation life of the equip 


make 
term is almost certain to be 


ment, and (3) your tax savings are 
of course, only a percentage of your 
depreciation write-off 

You Call 
ments by the 
formula you use to calculate depr 
There | 
hould not do so 
favor of it 

In short, the choice of methods for 
using dollars to modernize your plant 


of course, scale your pay 


ATTN um-of-digit 
ciation no big reason you 


and quite a few in 


nad acquire equipme nti 
Pick the one that fits best 


up to vou 


W hat are the fine details on estab 


lishing a long-range financial pro 


gram for fullest, economical utiliza 
tion of modern plant and equipment 
Author Salinger supplies the an 
swers in tus concluding article 


Watch for it in an early issue of FI 





Here is the amazing story of a typical 
MIKRO-PULSAIRE installation . 

no maintenance down-time in more 
than six months of 24-hour, six-day- 
a-week operation on tough ground 
gypsum dust! That’s because the 
revolutionary jet-action cleaning prin- 
ciple eliminates trouble by eliminat- 
ing the gears, cams, chains and hoses 
of the conventional filter type unit! 
With no internal moving parts, and 
with continuous automatic cleaning, 
the MIKRO-PULSAIRE provides 
true economy in operation... at a 
filtering efficiency of 99.9% plus! 
There's a unit designed for every col- 
lection job. Bulletin 52A gives full 
particulars—it’s yours for the asking. 


We'll be glad to have the Mikro Man 
call to show you and your plant engi- 


‘kro-Pulsaire 
apt these advontages, 


No internal moving parts 
Continuous, automatic cleaning 
Maintenance practically nil 

No shaking or frictional action 
Low power requirements 
Efficiency — 99.9%+ 

Operating temperature limited only 
by available filter fabrics 

No primary collector required 
Suitable for special conditions 
High filter ratio 


Model 48-6 MIKRO-PULSAIRE—340 sq. ft. of 
filter area— capacities 2000-5000 cfm. Modu- 
lar construction permits selecting a unit for just 
about any dust collection job. 

















4 ' )- »U S! On 
Ee ULanoe METALS DISINTEGRATING COMPANY INC 


1 at the time this advertisement was prepared 
* patents applied for 97 Chatham Rd., Summit, New Jersey 


neers the tremendous advantages of PULVERIZING MACHINERY DIVISION 
ikro- 


Visit the MIKRO Exhibit Booth 632, Chemical Industries Exposition, New York Coliseum, Dec 2—6, 1957 
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. . . Batt boomed on: ‘Our people are 
jittery! How can | lick the unrest?’ 


What Questions are Posed by Automation? 


IVAN C. MILLER 


‘Food Engineering 


And it’: 


minute! | sure 


“TM IN A REAL MESS! 
getting bigger by the 
hope you boys can help me out!” 
Thus, the usually belligerent Batt 
Bulwark, works manager of Mull & 
Mull Co., appe iled to his fellow 
Guff & Gripers at the monthly meet 
ing of the luncheon club. 
“Well, Batt came. th 
voice of Barney Hasbrook, 
you admit to having obstacl 
can’t over-ride, it must be awful.” 
“Automation ' sputter 
Batt. “You all know how we're 
ing along on our modernization a 
M&M.” Several nodded ind Batt 
continued: ““Well, in the last two 
week 1 lot of crate of new ma 


chinery 


chiding 


“when 


scare! 
HOV 


} 


ind equipment have 
in, assigned to both the 
office 

“Trouble is,” Batt complained 
“oul employee potted thi 
everal of the boxe: 


the rumor’ 


Wath 
So now 


of Ou} 


ings on 
around that som 
to ly = 
automation.’ 


workers are sur their job 
lact ‘a 


don’t kno 


‘because of 
Batt grumbled on, “they 
iny more what automation 
I do. But they’re sure ired of it 
ie i Tit 

“Well, tell us, Batt 


“are vou P ople r¢ ly 


th in 
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planning 
“Ouite 

Batt. “Of « 

instrument ¢ 


he llowed 

idding som 

ontrols and labor-saving 
like we vé done for 
ifford it. But 
we've had a real 
don’t face 


equipment ust 
vedi vhen ‘) 
it’ been nm Age ice 
layoff—and ertainh 


of our nev" t hie id 
enough of the 


yursé il 


finding 
kind of worker of « 
Vi in ifford to pay when we 
lin nto operation.’ 
d his fist on the tabl 
last these rumors!” 
founded rumors pet 
le Sage, “that’s sure 

‘ 


ilt ommunication 


“Communications! thundered 


Batt sarcastical] “That’s just a $64 
vord with no real meaning. I sure 
lope we can tear into that subject 
it one of th But toda: 
in’t we just throw some light on m 
problem with this thing called auto 
benno? 


meetings 


ma 


satt hoomed on ~ Our 7 ople iT¢ 


plenty of friction 


tter\ ind 
il] the worl 


elo know it 
! making 


non What iy LO ‘to do al 
the 


doggone — troubl 


Batt’s glare 
focused on Ole 


wept the table, then 
What your 
iutomation? Don't you 
figure the same as me—that it was our 
ill thi up?” 

wasn't,” Ole 
though your 
caused the 
nevel 


opinion on 
union that stirred 
“It’s probable it 
inswered, But even 
local may in no way have 
ipprehension in your peopl 
thel union heads 
celerated the trend 
method 
d ‘automation.’ Furthermore, 
that trend 


ltt general have 
toward — the 
that are now 


labor-saving 


they're using to cement 
ecurity 
“How comé isked Si Worth 
“Well,” said Ole, “the 
by union management tend to speed 
toward labor-saving 
Here, | 
demands for constantly 
rate coupled with fewer hour 


ce ih ind 


movement 


mechanization mean their 


InNCcTCASING 


of work, and the ever enlarging fringe 
benefit vhich, in 
come to represent 
oll 

“Only the 


new ih Ou; 


our industry, have 
20 to 30% of the 
pa} 
‘automation’ 1 
tow ird 
recent 


word 
long-time trend 
mechanization It just a 
together ot il] 
instrumentation, 
oper 


rouping labor-re 


lucing method 


ontinuou ind mechanical 





“Three out of four anticipate 


a transition to the automatic 
by 1965.” 





itions, and calling the whole busine 


iutomation 


“But what about thy voll 
mechanical ‘brain persisted Batt 
As for the electronic ‘memory’ 
replied Ole, “it 
gradually 
first, for 
ofhec 
tines, then for ways of 


machine Call be 


pictured a entermg our 


mdustry greater speed and 


ICCUTACS in paper work rou 
working out 
rapids flowing ile ind 
data 
uling delivery movement 


Meanwhile the 


forms of 


mventor 
vork sched 


and such 


also problem of 


unpler fore 
iutomation have 
ill of us. For 
rather than employ 
ind close the 


Pubaniey 


long been familiar to 


mistance men 


to open valves, in oul 


heating and cooling processes, we de 
pend on instruments. The cost is les 
nad the 
Then you 
that these 
men on the valve 
Oot course 
that doc 


come permanenth unemployed Thi 


ICCUTAC' ithe hh HN pro. ( d 


bristled Batt 


have replaced 


idimut, 
gadget 


back Ole 
your valve 


But 
men be 


Calin 
nt mean 
control instruments in 
today 


milhons out of 


niuthon of 
haven't 
rather 
created 
better jobs for these 
Si now 
rather from what you say 
of food plant 
larly like 
be slower than in other 
Ole reflected Well 
the cost of clectron 
trict 
food COmMpan 
has a ‘| 


on it 


midusty thrown 


work instru 
mentation ha other and 
peopl 
hot i a question: “Do I 
that growth 
jufomation— particu 


clectronu computing —wall 
industries? 
right 


computers re 


now 


their owner hip to the larger 
Here 


indy 


Heinz already 


iva running checks 
relative to 


work 


receivables sale Ss 


uch applications as 
payroll order-processing, a 
count information 
ind inventory control 
That's certainh 
ud Milt Sorenson 
the overall view 
General ood rephied Ok 
rat i wWIVe\ he mg on that qin 
food com 
half of 
And her 


gctting at 
But 


what 


tion among a group ot 
ibout 


; mploy ment 


panne cnting 
the industry 
ie some of the 

“Three out of four of the top 
officials of these antici- 
pate a gradual transition to auto- 
matic operations between now and 
1965. ‘These men foresee increased 
automation in their own companies 


I¢ pr 


results 


companies 


and expect it to bring improved 
quality at lower production cost. 

“Almost half of those questioned 
believe the greatest changes in their 
companies will come in the realm 
of research and product develop- 
ment. However, approximately half 
expect to see most changes in manu- 
facturing and processing methods. 

“About one in four anticipates 
large increases in company expendi- 
tures for research and development, 
while 63% look forward to moderate 
increases. None foresee any cuts. 

“More than half believe that the 
development of atomic science will 
have a major impact on food proc- 
essing during the next 10 years. 
Most comments here refer to irra- 
diation for sterilization, although 
quality control, process control, and 
new process development also were 
mentioned.” 

Si Worth “Would 
food ultrasonic 
treatment, really be automation? And 
if so, will 
ment very much? 

Both ar 
reaching technical effects,” 
But I think it’ 


vill have inh\ 


had a quer 


irradiation or, Say, 
their use affect employ 
expected to have fat 
said Ol 
s unlikely that either 
very important impact 
on employment—not as much, any 
how, as the broad mechanization and 
instrumentation development 


At this point, an older man 
cated at the end of the table spoke 
up: “I’m J. J. Talmerage, president 
of a small food company—and just 
i guest of your club. But I'd like to 
pose a question relative to the littl 
plant aspect of it all—my outfit being 
one with less than 100 employees 

You've told us, Mr. Sage, that 
only the larger organizations can 
ifford clectronik computers Now. 
won't — that that = they'll 
lowly force us small people out?” 

Well.”” said Ole. “Let's look at 
it this way 

It would, for 
difficult for a small 
just a few cmployees to 


mean 


ure, be mighty 
with 
ssfully 
tart building and marketing autos 
gainst the 
tion im our present 
ther 
on th 


cntcrprise in 


Company 


tICCE 


high-powered competi 
And 
But 


many small food 


CCconomys 
sno need to explain wh 
other hand 
begun in local area 


every year—and a surprising number 
of them prosper and grow 
Mechanization can play an im 
their growth—al 
though it may be no than a 


matter of shifting from hand trucks 


portant role in 


Ore 


Such mechanization 1 
vid to lowered cost for 


fo conveyors 
usually the re 
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this 
ma\ 


Yet he 


Carry on 


smaller-type operator. 
instead choose to 
without extensive 
instrumentation 
However, the major organizations 
that must depend on widespread dis 
tribution haven’t got a choice. ‘These 


mechanization 01 


large companies must meet the pace 
of their field no matter how swift 
it becomes. That’s the price of big- 
ness.” 


Bertram Barnastian, usually just a 
listener, now got into the discussion 
What you've said strengthens my 
conviction regarding automation 
Whatever our management views 
of our employees or the 
jutomation does pro 


OF those 
union officials 
vide the only ‘out,’ since the average 
production per worker, nationwide, 
must increase greatly or the economy 
will collapse 

“How so?” queried Barney 

“It all hinges,” pointed out Bert, 
on facts we've covered — before. 
Unions seem intent on reducing the 
retirement age from 65 to 60, thus 
cutting the work force by some 10% 
And in the future, our military and 
vocational training, as well 
tended scholastic requirements for 
the prework generation, will further 
cut down the work force in the face 
of rapid population growth 

Regardless of all this, mam 
unions NOW reduction of 
work to the four-day week. And if 
they're successful in setting the re 
tirement age down to 60, why won't 
they try to drop it to 55, despite 
the cut in the work force and thi 
added cost of insurance to the em 


aS CX 


advocate 


ployers?”’ 

Bert went on: “It was on the ex 
pected reduction in employment duc 
to automation that union manage 
ment tried to justify GAW—guaran 
teed annual work—and then suppl 
mentary unemployment compensa 
tion lo 
jutting the cart before the horse.” 


me this all seems like 


was about ready to burst 
And he now cut in: “All this is very 
interesting—but what's it got to do 
with my big problem of smoothing 
out our Mull @& Mull employees’ 
unrest over automation?” 
This present prob 
good fric nd, 
merely a matter of communications!”’ 
“There you go again,” barked 
Batt. “All these generalities about 
communications! We've got to get 
that subject torn apart so we can 
really see it. Let’s get right at it in 
End 


Batt 


Ole grinned 


lem of our here, 1 


our next mecting! 
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Dow flavor intensifiers work well separately or together— 
giving added sales-appeal to ice cream, baked goods, 
candy and flavors! 

Music to your ears! Referring, of course, to the sales 


reports you ll hear when you use Palatone®™ and Cyclotene® 


@ 
] al rl | 1¢ I ] \ i yr in your produc ts. Both of these Dow aromatics accent flavor 


and sales appeal! 


Palatone™ is one of the rare flavor materials whose aroma 
1f> 16 wen) closely resemble their taste Its distinet caramel-butter 
S \\ ( : [ Sd l Se cotch odor emphasize the veetness of most blend 
Palatone is also successful in’ compounding rich vanilla 

and chocolate flavor 
Palatone ind Cyclotene vork very well tovethes as flavor 
Palatone and intensifier Cyclotene has a maple licorice flavor. with a 
sugvestion of walnut. which highlights the customer ippeal 
oe of ice cream, baked good candy, tobaecos and peanut 

C) clotene product 
Technical bulletins and umiple we yours for the asking. 
Youll be sales ahead by writing on your letterhead to 
Ik DOW CHEMICAL COMP , Midland, Mich Dept 
KC’ SOOTLS 


YOU CAN DEPEND ON 
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when you consider 


what product contamination 


KETTLES OF 
CRUCIBLE 
STAINLESS 
COST LESS 

















Install a kettle made of Crucible Stainle Steel and you're 
certain of this: it can’t alter the flavor or change the 
appearance of food. It never takes flavor away either. It 
effectively resists the really harsh processing liquors and 
never chips, peels, or crack And no foods, no matter 
what corrosive acids they contain, can break down its 
mooth, shiny surface. That’s why Stainless Steel kettles 


cul produ t contamination that wastes money. 





It’s this ability to save money that accounts for the 
yrowing impact of Crucible Stainless on the food indus 
ti Cleaning is another good ¢ sample Stainless cleans 
> times faster than any other metal. And it comes clean 
o thoroughly that Stain equipment can be used on lo get more facts about Crucible a on take either at 
many jobs — flavor never carries over from one product these simple steps: (1) write for free 40-page booklet dis 
to another cussing the use of Stainless Steels in the Food Processing 

In the long run, the more equipment you have made of Industry, or (2) contact Crucible Steel Company of Amer 


Crucible Stainless, the | youll pay to process food. ica, The Oliver Building, Mellon Sq., Pittsburgh 22, Pa. 


| CR UJ C | b LE| first name in special purpose steels 


Crucible Steel Company of America 


Canadian Distributor — Railway & Power Engineering Corp., Ltd. 
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MARKETING 


Your Food Broker... 


% What he is *% What he does »* How he does it 


In today’s fast-action operations, this very able “sales partner” rates tops 


in providing streamlined, economical distribution . 


.. Here are tips on choos 


ing the marketer who's right for you, plus pointed hints on working with him 


MOVING at a 
modern food marketing now 
lights food brokers as the outstand 
Ing food ale nich 

Put briefly, brokers have 
than a century and 
important 
And 


i@ 
mor if 


t¢ pped up 


| 1C¢ 
spot 


been dC 
tive for mor 
have long occupied an 
position in the food industry 
today their role i 
nificant—their contribution 
than ever 

Long utilized by a broad range of 
food manufacturers of all sizes, the 
broker, curiously enough, had _ still 
remained an unknown figure to a 
number of food producer Many 
of the latter had traditionally sold 
though a force and 
were not interested chan 


even 
greatel 


salaried sal 
in other 
nels. 

But today things are different—for 
developments have been moving too 
swiftly to permit any firm to smugly 
drift, still using obsolete methods. 

The have 
changed, ind so have products and 
production methods. Machinery and 
equipment have been improved tre 
mendously And marketing tech 
niques have been altered so radically 
that this present era has often been 
marketing revolu 


consumer § tastes 


referred to as “the 
tion ‘ 

And so there has been a significant 
trend by food manufacturers to 
switch from company sales-staff op 
brokers A] O, 


over to 


erations to use of 
many firms have 
brokers for introduction of new line 
of product: 
Numerou 
come into thi 
quiring other 
been using brokers. ‘They 
erally tended to retain thi 
representation instead of 
over the newly added products to 


move d 


companies, too, have 
medium through a 

that had 
have gen 


broker 


turning 


( OMlpanie ‘ 


their own sales staff 
In short, they 


great value of 


ire recognizing the 


brokers, as have so 
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many other food manufacture 
finding that, though the 


imizati 


l hey are 
have thei elling o1 
broker 
handi ill ( Ol 


their « 


Ownll 
for some lines, the 
and met 
cther lines that 
couldn’t achieve 


’ sale 
Wien 


This Is the Modern Broker 


To get the picture, let’s review 
briefly what a food broker is, what 
he does, and how he does it. 

‘Today’s food broker is not an in 
dividual, but a firm employing a 
number of trained salesmen working 
under the personal direction of the 
owner Or manager. 

[he broker is the 
inde pe ndent, local agency that pel 
forms the sales function and related 
manufacturel 
that he rep 


Opel itor of an 


scrvices for the 
termed “principal 
ents 

He operates for more than on 
However, he does not 
firms without 


concerned 


manufacturer 
represent competing 
expres ipproval of all 
Moreover he 
relation hip 
urvey by the 
Assn. a number of years ago 
that broker 
iverage of 23 firm 

Ihe true food broker is strictly a 
iles agent—he does not buy or sell 
Membership in 


uch qu ilified 


maintains confidential 
with each principal. A 
National ood Brokers 
howed 


each repre ented in 


for his own account 
NFBA is limited to 
food broke 

In a local market, the 
very close to the buyer 


broker ] 
In the first 
place, he maintains a regular and fre 


ot cal] 


1 week for major ace 


gcnel illy at 


ount 


quent chedule 
icast once 
In addition, he makes frequent tele 
phone and personal contact 

I'he buyer has learned that he can 
depend on the broker for advice and 
he doe 


him Th I 


it any time, and 


hesitate to phi re 
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WATSON ROGERS 


Food Brokers Assn., 


President, National 
Washington, D. ¢ 


draws upon long field experience in 
bringing you this sharp-focus picture of 


the food broker and his very important 


operations 


Appointed in 1946 as first salaried head 
of NFBA, he has done an outstanding job 
relationships between 
brokers and manufacturers. His accent has 
been on the goal of ever-improved broker 


in creating closer 


operating efficiency 


He spent his early career in food sales, 
grocery wholesaling in 1925 
There fol 


starting in 
after 2 years in a retail store 
lowed 13 active years in sales and mer 


chandising. 


Then in the late ‘30s he organized and 
led the highly enterprising Oklahoma Re 
tail Grocers Assn. Subsequently he was 
named to committee work with the No 
tional Assn. of Retail Grocers. And later 
he served as president of the National Re 
tail Grocers Secretaries Assn., receiving a 
plaque from this group commending his 


leadership. 


Joining NFBA in 1943, he served as ex 
secretary prior to being named 
Since those days he has seen 


ecutive 
president 
this group’s membership mount from little 
more than 1,000 to a record 1,850 
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er, most principals do not r 
unusual, unnecessary, or tim 


i iVAllable t | 


‘rhe tea . nag a howed rl consuming — report All manufac 
ume oO 1%, that Ich turers recognize that there should be 

ONE] 1 DrOKCrs was 4 i minunum of distraction from. the 

re | | | whol ile buyers in the gro broker's all-important sales activities 
nd neu : cry hicld al Nd the food broker Principals need only let their 
merchant brokers know just what kind of in 


t 


(he owner 


ormation is needed from them 
Ilowever it lesirable not to 

ile, are mirden the broker 
broke \ great advantage of brokerage 
chang tribution is that the principal 
rized b iows |i clling cost im advance 
! hus he can include this figure with 


ranting credit the costs for the rest of his operation 


Offer New Services Dun Wl the manufa knowing there won’t be unforseen 
ind timut I he fluctuation 

recent recommenda 

Triadh\ KTT vl | tilable 1} 1) ( ) l | of the ‘ : 

* . He’s Paid for Extras 
manufactures hifteen years age ( 1 D | ir credit stand 
many manufacturers could not ' Iso. changes in these ' everal wa to deter 

/ ine cral \ 0 
ori eg kind of broker org aitioy Vii ig] rect the payments fol CTVICE other 
tio now need ) ! ’ , | lee 
] s thie j } Ip I da broker SO i ale Coen ral practice l for 
ti | | 17] 

| | t ot 


Wection 
With the in 


f the uperinarke 


principal and broker to work out a 

mquent accoun imicthod by mutual agreement. ‘The 

principal, of course, ma handle it 

He's a Merchandiser, Too hy different methods with different 
lyoker 


oker has been forced to « pand hi n addition to product elling. thr Hors 


holesale proce! 


, i 
irchou ili Hiidh 


; 

irc the most common basi 

ition Thu man manufac r also promote thie ilue of hi 
¢ brokers more exten incipal’s advertising programs to 


pomts out that it 


iwrecment 
A—A single percentage rate com- 
puted to cover both payment for 
cc, a manufacturer ma : 
sales work and payment for addi- 


tional services. 
promotional function B 


‘ nplo pnectwork Of from /0 to mor | ilso promote 


than 100 broker firms to achieve 
\ percentage rate for sales work 


and a separate percentage for extra 


Hiaintamn national distribution BY loped by In principal 


hin mh a network is 4a small arm ( I ice hit manufacturer 


l l ft . SCTVICES, 
voinan Titi reica: 0 rained ile \ 1 ct 0 ho I re) ’ 
r i : me = ition pertinent t C—A percentage rate for sales work 
mich ! rcpt Cl liv Pibdditl Cl | < () TC}. Ol COl °c o 
rien ee ports on COM and a specified dollar figure for other 


{ 1 


icturer and pre iding the pel f Ol iti pecial promo 
lis product on md other situation And so 
Ihe U.S. Census of Busine 0 ( mn frequent contact with 


SCTVICES. 
lor example, many brokers make 
retail merchandising services avail 


Dull tood-bre I ’ ll ip ) fa) W ( ‘ ‘ 
pure WOKE j | i] | phi ne when mm ble on a coop rative basi : whereb 


eportin three or four firms share the expense 
tf a retailimerchandising man ot 
icv Here payin nt would be com 
puted on the ba of a dollar rate 
er man, per week o1 month. Similar 
rrangement iT¢ made for other spe 
rvice 

Clear advance specification of the 
cthod is essential in order to avoid 
ubsequent questioning by either 


principal or broker 


Spell Out the Terms 


Ihe agreement of agency (con 
tract) should, of course, be written 
uceinctly spelling out all the term 

would include rate of broker 
ge, territory covered, products to 
be represented, and sales fi Ids to be 
covered. And it’s pertinent to out 
line the principal’s basic polici 

[he manufacturer should set up a 
tem of regular payments and out 
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line it to the broker. It is recog 
nized that this routine will have to 
comply with the manufacturer’s ac 
counting procedures. ‘The exact pe 
iiod of the month in which the pay 
ment is made is secondary, so long 
as the broker knows when it is 


Principals Determine Territories 


You will note that in their regular 
operations certain brokers are cover 
ing certain areas. But actually there 
is no hard and fast demarcation of 
broker territory, as is sometimes ex 
pected by a manufacturer newly con 
sidering brokerage. ‘This accents a 
prime point: In truth, the area-flexi 
bility is an advantage to the manu 
facturer, because he can thus shape 
up the kind of brokerage network 
that best fits his needs—local, re 
gional, or national, and to whatever 
cxtent is most suitable. 

For the small manufacturer who's 
not geared today for national dis 
tribution, but headed for it tomor 
row, this is the best means for devel 
oping a progressive program 

Status of his financial and plant 
resources tells a manufacturer what 
his productive facilities can provide 
With this as a starting point, he can 
elect the areas in which he wants to 
cll. ‘Then, as he builds his distribu 
tion and increases his production fa 
c:lities, he 
expansion, 


becomes ready for sales 
He then can add brokers 
n other areas. 

He has the advantage of moving as 
fast as he wishes, at a pace he himself 
He isn’t forced to expand 
his markets sooner than he is physi 
cally able to produce the goods. Nor 
is he sacrificing productive capacity 
for lack of a capable sales force 


cecides 


How to Select Brokers 


In choosing brokers, no definite 
decisions should be made until after 
interviewing the qualified firms in 
cach area. ‘These interviews provide 
information for making a selection. 
Having previously outlined his spe 
cific needs, a manufacturer can then 
cvaluate each broker’s ability to meet 
them 

An aid in plotting territories where 
brokers are needed is the NFBA 
Directory of Members. Listing food 
brokers by cities, it offers verv hand 
tarting-point data 


Making It Equitable 
Relative 


facturer should be realistic 
that the 


manu 
He must 


commissions to 


to payment, the 


consider 
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\‘\. . . today’s food broker is not an individual, but a firm 
of top-caliber sales executives keyed to operate in an era when 


developments have moved too swiftly to permit any manufac- 


turer to smugly drift.” 


\\. . . he sells all wholesalers in the field, providing a wealth 


of market information, also many extra services. 
know your costs in advance.” 


And you 


\\. . . on performance: Brokers’ sales volume have shown a 


47% rise.” 


\‘\. . . in almost every case, a manufacturer can reduce his 


costs through broker operations, and there are many intangible 


benefits.” 


brokers must economically justify the 
handling of his account. He must 
that the broker has to 
maintain relationships with other 
principals. ‘This latter factor actually 
provides a great advantage to manu 


PCCOPMIZE 


because it is only by han 
Cling several principals’ accounts that 
brokers are able to operate at lower 


facturers 


cost 

When contacting qualified brok 
crs, the manufacturer's representative 
should available all data the 
broker requires—detailed descriptions 
of all products to be 


have 


sold, prices, 
terms, quality, merchandising and ad 
vertising plans, deals, information 
ibout the company, etc. The repre 
sentative should be capable of d 
scribing plans for additional products 
and programs for the broker planned 
for the future 


Your Broker Is Your Partner 


Key to best result 
cooperation by the 
hould 
partne! 


If one 


with broker 

principal \ 
look upon hi 
Both 


pro pel ‘) 


manufacturer 
broker as hi 
mutual interest 
does the other 


have 


It is important for principals to 
keep their broker 
inatters a 
uct . label 


tions, 


informed on such 


changes in prices 


prod 


terms, polici opera 


also ile technique ind 
methods that others are using suc 
cessfully Reports to the broker 
howing cumulative sales totals and 
the different 


valu ible 


comparisons for prod 
ucts also are 

It is ¢ 
pri ed of pecial 
idvertising plan 


ential that brokers be 


deal promotion 
ct vCll ilk id 
to pa thi 
own. staff 


time te 


need tine 


information on to thei 


Phey should also have 


vance. ‘Th 


HN pie 
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buyers to make 


cooperativel tie-in 


contact thr 
thes 
promotion 
If quota 
realistic 


hould be 


ment 


ire used, they 

possible of achiev 
in line with the 
Brokers are realist 
detect me mung le 
But quota 
valuable 


actual situation 


and can readils 
quota hgure 


properly used ine he 


Good Liaison Is Vital 


It 1 
management-level 


Wnportant to use qualified 


contact men. for 
close relation hip with brokers. We 
gional 


UperVisor Or HANAPers ine 


generally assigned by principals a 


field men. ‘The number depends on 
the firm’s organization, polici md 
Often, the 


organization fit 


present ctup firmn's Cur 


rent regional sale 

ISOT' mich 
People contact the 

hould be of the same salesananages 


caliber as the of the brok 


company. Occa ionally, a firm 


in thi upel 


broke I 


vho 
executives 
crag 
may appomt a contact man who 
doesn’t have the qualifications. Such 
| representative cannot gain the de 
ired results with brokers or potential 
customer 

Ihe regional manager should not 
press his contacts in such manner a 
with the 


should give 


to interfere broker 
tion be 
prior notice if he intends to visit the 
that 


id scheduling of work and call 


ope Ta 
adequate 
oroker ) 


necessary planning 


ink 


} hould not « 


« arranged. Te xpect 
busy broker to ¢ imcel other appoint 
ments, or to stop all of the 


othece, just because of his une xpected 


ictivitye 


ppearance 
Oeccasionall 

the regional 

his br 


it might be desirable 
anager to accom 


ker when making call 





A quiet revolution 
in flooring... 


the ATLAS FURNANE ° 
food plant floors! 


"Individually 
Engineered” for 
permanent protection 


and beauty 


Strict sanitation requirements, 
harsh cleaning solutions, heavy 
equipment, and corrosive food 
ingredients make floor mainte- 
nance one of the largest single 
problems in the food processing 
industry. Atlas, aware of these 
needs, has developed a revolu 
tionary new concept of perma 
Individu 


nent floor protection, 


ally Engineered” Furnane Floors 


This patented method of 
based 


on sound engineering 


floor construction, 


principles and the proper 
use of expansion joints, 
combines the tested tech- 
niques of installaiion with 
a brand new tile size 

6x6 
by Atlas. Furnane Floors 


x1% pioneered 
previously were available 
using only6 x6 x 

and 4° x 8 
now use of the new tile 


x 1%’ tile; 


size incorporates addi- 
tional advantages into this 


floor construction 


AN ATLAS FURNANE FLOOR 
OFFERS THESE ADVANTAGES: 


the ability to withstand greater physical 


abuse and thermal shock while pro 
viding the complete corrosion protection 
required by different food processing 
operations and varying plant condi 
tions. They also present the attractive 
ness and beauty of the traditional 
6'' x 6" pattern. Atlas “Individually 
Engineered’ food plant floors are custom 


designed to meet your specific needs. 


Write today for the booklet, Food Floor 
Facts, giving complete information. 
Consult the Yellow Pages for your local 
representatives. 


<< For more data, circle this page number on card at back 


MARKETING 











lld be planned 
broker. Most 
making uch 
contact man 


mething of value to 


ent visits © just 
ur business.” 

CI hould know 

qualified to do 

vhat they have 

of their 

yw the 

ted in help 

to do 


nt permit rar 
And ave 
true 


pie 
i 


ibout one 
1 ilaried 


the manufac 
rational sav 
uch as 
individual 

d. Personnel 
factor. And 

iT minimized 
taff record 

i] Nor alt 
maintained. Still 


ll come to 


manufac 
to pro 
volume 


market 


them, and 
of the local 
obtain top 


tion in the 
iny time in 
the reason 
tremendou 


yn pe tition 1S 


manufacturer re 
own caliber 
ilifications to 
st firms find 
1 sound 


h food 
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VITAMIN COMES RIGHT FROM ROCHE 
nS EET 


The need for vitamin Be (pyridoxine) in human nu 
trition has been established It Is important for all 


apes Its value should not be underestimated 


Figures on the national production and sale of vitamin 
Bu clearly show the increasing importance with which 


this vitamin ts regarded in nutrition and in medicine 


‘Roche’ pyridoxine, produced “by the tons” at Roche 
Park, is one more typical example of huge quantity 


production meeting highest standards of quality 


Your pyridoxine is ready, at Roche. Any quantity you 
want is always available. Fast delivery from centrally 
located warehouses, and protective pat kaying are ad 
Vantlapes of the famous Roche service you expect SO 


is Roche technical help 


ORDER right .. . ORDER from Roche 


VITAMIN DIVISION 
HOFFMANN-LA ROCHE INC. 


NUTLEY 10, NEW JERSEY, NUTLEY 2-53000 NEW YORK OXFORD 5-1400 








Roce , . = | Be sure your products 


VITAMIN 
have the 4 40) 404 
PYRIDOXINE 


~ a eas at ~~ 
: ; 
‘ 


CONTENT 


Increasing interest among MDs 


The value of pyridoxine is receiving increased attention from physicians. The 
symposium on “Newer Vitamins” held under the auspices of the National 
Vitamin Foundation at Vanderbilt University summarized research work 
and pointed the way to new fields of investigation. As a result, doctors and 
diet experts are giving more study to the importance of the vitamin to health 
and nutrition 


Metabolic imbalance in pregnancy 


Pyridoxine’s particular place in the metabolism of tryptophane and other 
- amino acids may be significant in correcting certain metabolic imbalances 
known to exist in some pregnancies 


Important in infant feeding 


Already proven vital in infant feeding, new evidence 
suggests that it may be important in preventing some 
congenital malformations 


Now is the time to re-examine your products in relation to proper pyridoxine 
content. Feel free to call on Roche for technical assistance. Our staff is al- 
ways ready to help 


Quick reasons for your choice of Pyridoxine, U. S. P. ‘Roche’ 


Quality—Equals or exceeds U.S.P. standards. May be used for Rx parenterals 

U/ses—Ideal for all types of pharmaceutical formulations and dietary supplements. 

Supply—Need a gram... or a ton? Roche will supply you. 

Delivery—Strategically located warehouses insure fast service. 

Packaging—Polyethylene bags sealed with saf-t-tag. In % and 1 kilo tam- 
perpruf metal containers. Larger quantities in fibre drums; small in 
amber, screw-cap bottles. 

Samples?—Ask your Roche salesman or write the Vitamin Division. 


Call ROCHE for VITAMINS __ Vitamin division * HOFFMANN-LA ROCHE INC. + Notley 10, N. J. 


NUtley 2-5000 * New York City: OXford 5-1400 
Pacific Coast distributor: L. H. BUTCHER Company * San Francisco * Los Angeles * Seattle * Portland * Salt Lake City 
In Canada: Hoffmann-La Roche Ltd., 286 St. Paul Street, West; Montreal, Quebec 
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SALES PROMOTER: Packaged in attractive 


i real aught on in the Florida market 


pl iding fast 


New Pack Boosts Mullet 


Quick-freezing the fish converts one-time ‘drug 


on market’ to fast-moving item. Latest pack- 


aging 


C. E. WRIGHT 


FE Correspondent, Jacksonville, Fla 


WHEN it got really tough to market 
mullet, Florida came up with a neat 
freezing of the fish in attrac 
heat-shrinkable plastic packag 


Specifically, annual production 
vas way down from the World Wat 
II peak of 56 million Ib. And cash 
return to processors had fallen from 
15¢ per Ib. to as little as 5¢ 

[hat situation impelled U.S 
Fish & Wildlife Service and U. of 
Miami’s Marine Laboratory to launch 
a market research. And this indi 

ited good sales potential fora frozen 
product in an attractive, functional 
package. Supporting this view wer 
the availability, low price, and eas¢ 
of mechanical] handling of the mullet 

The challenge was taken up by 
Jacksonville Freezers Inc., Jackson 
ville, whose processing and distribu 
tion know-how quickly created a new 
market for mullet. 

Now, the frozen product is in gro- 
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know-how applied 


cers’ cabinets three days after the 
fish is caught. And sales are up a 
whopping 600%! 

Initial distribution was through 
70 stores of the Winn-Dixie chain 
in Jacksonville and surrounding 
areas. I¢ventually, more distant out 
lets of that chain and other super 
markets will be served 

Sales and distribution are han 
dled by an affiliate company, United 
Shrimp Sales Co. of Jacksonville 


Process in Brief 


Mullet 
ville plant in iced boxes, are cleaned 
by removing scales, heads, and 
trails (Waste is sold for cat food 

After a second wash, fish are | ick 
ged in four vac-sealing units and a 
hrinking tunnel (Cryovac Co.. Cam 
bridge, Mas Sealed bags next pa 
through the tunnel (containing 205] 


iriving at the 


water) in about 5 s« ind are shrunk 
to a skin-tight fit. ‘Then product goc 
to a blast freezer operated it about 
30F 
Product is distributed in | 
master carton 





IF YOU BUY 
oR See oe om me 


oto] ha ge} &- 


MERCOID 
CATALOG No. 857 


Will help make 
your selection easier 


oid 

MERC 

CONTROLS 
coraled 
nO.8 51 


7 


108 
A old Corpor 
vier* 


\ The} 


CONTENTS 


CONTROLS FOR 
PRESSURE 
DIFFERENTIAL PRESSURE 
TWO-STAGE PRESSURE 
TEMPERATURE 
TWO-STAGE TEMPERATURE 
LIQUID LEVEL 
FLOAT OPERATION 
LEVER ARM OPERATION 
CASE STYLES 
TO MEET VARIOUS 
REQUIREMENTS 
INDOOR 
(General Purpose) 
OUTDOOR 
(Weather Resistant) 
HAZARDOUS LOCATIONS 
(Ex plosion-proof) 





ALL MERCOID CONTROLS 
INCORPORATE SEALED joes 
MERCURY CONTACTS 





ASK FOR CATALOG 
NO. 857-P 


THE MERCOID CORPORATION 
4201 Belmont Ave., Chicago 41, Ii! 
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Butler building combines offices, warehouse and loading area for fast, efficient storing and shipping of food products. 





The Butler rigid frame provides unobstructed interiors. Stack your 


products from wall to wall, from floor to roof peaks 
| t 


Butler canning shed with horizontal steel beams added to support 
the electric hoists that carry produce to the conveyor. 


Produce it...store it...ship it 
more efficiently with Butler buildings 


Butler buildings are spacious, functional 
ideal for the efficient production, storage and 
shipping of food products. Butler's flexibility 
of usage provides you with low-cost field stor 
ave, safe, sanitary warehousing and efficient 
refrigerated storage. The spacious, post-free 
interiors give you a plant with complete free 
dom so you can arrange your production lines 
any length, any width for maximum efficiency. 
Whether your Butler building is to be large 
or small, all metal or partially conventional 


building materials, it offers you these advan- 
tages: fast erection, easy, economical expan- 
sion... truss-free gables and post-free inte- 
riors up to 100 feet wide . . . fire-safe, wind- 
safe, vermin-proof economical to heat 
ventilate, illuminate and maintain. 

For the full story on the Butler method of 
construction—the lowest cost way to build 
well—phone your Butler Builder. He’s listed 
under “Buildings” in the Yellow Pages of your 
phone book. Or write direct. 


BUTLER MANUFACTURING COMPANY 


766 pags” 


7504 East 13th Street, Kansas City 26, Missouri 


Manufacturers of Buildings + Oil Equipment + Farm Equipment + Dry Cleaners Equipment + Outdoor Advertising Equipment + Custom Fabrication 
n Los Angeles and Richmond, Calif. « Houston, Tex. * Birmingham, Ala. « Atlanta, Ga. * Minneapolis, Minn. ¢ Chicago, Ill. © Detroit, Mich. ¢ Cleveland, Ohio 


New York City and Syracuse, N.Y. ¢ Washington, 0.C. © Burlington, Ontario, Caneda 
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MARKETING SIGNALS 





Zealous FDA Stymies Promotion 


Marketing implications of far-reaching significance 
are involved in the case of the “Buttermilk Bread.” It 
means that food manufacturers’ hands are tied in label 
ing and promoting foods covered by federal standard 

Here’s what has happened: FDA last month obtained 
a temporary injunction against Continental Baking Co. 
to stop interstate shipments of white or enriched bread 
labeled “Buttermilk Bread” or “Buttermilk Enriched 
Bread,” 

The injunction also prohibits the use of nitrated 
flour (not permitted by the standard). 

Continental is complying with the injunction, and 
all bakers are urged by FDA to review their bread label 
and formulas in light of the District Court order 

[he government’s reason for the crackdown is “‘t 
prevent consumers from being misled and competin 
firms from being forced into similar practices.” 

Is this an overdose of official zeal, or bureaucracy 
Some think so. Certainly FDA is splitting a hair when 
it crosses “buttermilk” off the label of a product con 
taining dried buttermilk. 


Retailer-Packer Escapes FTC 


Chain stores that have meat packing operations, n 
matter how small, are out from under F'TC’s trade 
practices thumb. And FTC has dismissed charges that 
Food Fair Stores induced illegal advertising allowanc 
from suppliers 

By virtue of FTC’s ruling, chains 
come under the jurisdiction of the U. §. Department of 
Agriculture. How long this will last is 
The ruling will add impetus to legislative moves that 
regulation 


with meat pl ints 
questionabl 


would prevent any chain from escaping IT 
packing operations or not 


Heinz Sets Institutional Pace 


Going all out after the mass-feeding industry market 
Heinz has 300 salesmen in its special Hotel & Re 
taurant Division, and it uses several types of food di 
tributors that contact the field. 

Backing up these forces are 4-color spreads in 14 
merchandising, institutional, and professional publica 
tions—primarily to find good qualified prospect A 
different product is advertised each month to spur the 

iles drive. 

With this technique, five monthly selling effort 
shattered all previous records for the product featured 


Market Mergers Hang in Balance 


Outcome of FTC’s case against Foremost Dairic 
should be known in near future, and it will affect the 
plans of other food companies to broaden distribution 
by acquisition of local firms. 

FTC wants the dairy to turn loose its properties in 
the West and in “off-shore” areas. The government i 
concerned about what it calls the increasing concentra 
tion in the distribution of dairy products. 

Beatrice, Borden, and National Dairy also have been 
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under the charge of Clayton Act violation since last 


i¢ 
fall. However, no company taken over by these firm 
l‘oremost’s West 


is strong im a regional area as 1 
It was California 


Coast acquisition, Golden State Co 
largest dairy distributor when taken over in 1954 


Ups Budget to Sell Milk to Adults 


Aimed primarily at the adults—biggest potential mar 
ket for milk—a new ad campaign built on “Milk makes 
energy” will be conducted in 1958 by American Dairy 
Assn. The budget is up 11%, to $6,200,000. 

More than $1 million will be spent for newspaper 
idvertising, an increase of 50 Better than $3 million 
vill buy TV time—the Perry Como and Casey Jones 
hows. 

Something under $1 million will buy advertising in 
nagazines and trade publications 

What is left will go into spot radio network com- 
mercials, point of sale merchandising and promotion 
work with retailers 

Only real butter has true natural 
idvertising 


taste” will be the 


theme of butter 


MARKETING BRIEFS 


Will food money be “squandered” on other thing: 
in the future? Could be. Grand Union Co, will set up 
nine one-stop markets in the next 16 months. In addi 
tion to food, these will handle everything from apparel, 
rarden supplic ind outdoor furniture to appliances, 

I'o capture more of the adult market for cereals, Kel- 

ind Quaker (ats are promoting high protein cereal 
reakfast food [his with the use of “gim 


Lick for cereal youngsters. 


contrast 


promotion to 


I'ry all three—get all three free.” That is the initial 
motion used to launch three new soups by Campbell. 
they sent in 
turkey noodle, 
This promo- 


(he firm reimbursed consumers when 
ibels from each of the three 
ninestron ind chicken vegetable 


backed up by ads, principally two-color, in 


item 
soup 


78 newspapers and 175 major markets. 

General Foods is after institutional business in a big 
iy. It has a new line of products created especially 
r the mass-feeding industry, and it is putting increased 


elling power behind it 


| 
being placed on processed 
the meat packers. With their value-added- 


better profit margins 


More and more emphasis is 
yodu t b 
y-manufacture, these items offer 
ind lend themselves to brand promotion 

Using advertisements in 240 newspapers in over 200 
ities, Beatrice Foods is putting a particular push be 
hind Meadow Gold ice cream. Its advertising budget 
exceeds $5 million, or 1.5% of sales, 


New scientific data on the nutritive values of canned 
foods has been published by National Canners Assn. 
Lhe s) page leaflet tells how ( inned food may be used 


] | 
in modern menu planning and m paration 





PACKAGING 


Thermoformed Plastics Add 


No longer a gimmick, rigid and semi-rigid plastic containers stand ready 


to put new zip in the battle on the retail shelves. Some packages are now 


in action—and more are coming off drafting boards every day to give 


food packers new weapons in the skirmish for utility and convenience 


FE STAFF 


iuthorities ma 

is the ear when 

ind semi-ngid food con 
ners finally reached maturit 

That is, the when thermo 

formed package left the gimmick 

tablished a 


containe! 


piasti 


time 


ipvt ind bec ihe ( 
functional, economsn 
Truc, actual use of these plastics 
in commercial food packaging is still 
very limited in quantity. But draw- 
ing boards at all plastic converting 
companies are loaded with new 
ideas. And _ processors—under 
stant pressure to improve their prod- 
uct’s competitive edge through pack 
aging—are gradually tuming — to 
thermoplastics to solve 


con 


their prob 
lems 
lhe situation healthy 
nt ction on plastie containers 1S 
their 


lor cur 


based, mainly, on functional 


; 
ilues—which in many cases can’t 


duplicated in any other packaging 
materia 
some 
cial use, other ire 
ywner. Take these 
© Plastic “cans” 
lids will offer 
ng and cut 
from leakers and dent 
> Squeezable — tubes, 
bottles offer utility in dispensing, and 
equipped with attachment 
of party food 
> Clear trays for meat, poultry, and 
all-around look 


whet impulse 


ideas are already in commer! 


just around the 
heat sealed 


convenience in 


with 
{ pe ll 
temming 


fore reject 


“cans”, and 


tha bye 


tor home decorating 


frozens provide an 
it the 
buying 
> Unbreakable 
flecked with 
metal—can stimulate 
preads, peanut butter, jams, 


product and 
tumblers actually 
parkling grain ot 
ippearance | f 
heess 
ind jellie 
> Decorative cups for one-unit ser 
of spreads cut waste in the in 
titutional field 
© Plastic aerosols may provide a 
uper-safe urnzed 


food 


container for pre 


> (Combination packages, utilizing 


last for closure ind 


j Vvindow 


pecr into if] to 


1 | unseen 


food 
P Practical plastic containers for 
creams, potato and fruit salad 
double life—first 
e-catching displays in retail store 
n the 


This latter point, however—re-use 


cheeses live 1 


then as re-use 


item home 
value—must undergo some strong tre- 
vision if plastics are to make much 
of a mark in rigid packaging. 

Re-use of any 
limited, and 


container er 
must be 
throw 


COLSUTNCI 
educated to consider plastic 
like any other package 
lacken 
firmly established, 


iway item: 
or sales will inevitably 
With this fact 
plastic 
iderably cheape: through thinner, 
construction. Result: Pack 
in price 
ind vol 


increases, 


containers can be made con 

One-use 

more 

As thi 

ume of plastic container 
that 


Mian 


competitive 
trend continue: 
uppliers predict price will 


teadily fall. Since uch con 


CRISP DESIGN hei 
for cheese pread 
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ghtens eff 
ind t pping 


ii equip n 


faimer I cost 
thie form the 


thermoformed 


only slightly above 
drop will 
plastic im a 


place 
hotly 
mpetitive position 


Plastics in Thermoforming 


In the struggle to gain recogni- 
on of rigid and semi-rigid plastics 
ood packaging materials, prob 
the chief actor though cer- 
not the oldest—is that ubiquit 

us performer: Polyethylene. 
Just as this material has played 
big role in film packaging, so it is 
new moves in the 
held. Development 
polyethylene—now 
production—will in- 


joe irheading 

thermoforming 
of high-density 
trickling 


rease if 


into 
importance 
Styrene—in general purpose, high 
impact, and biaxially oriented forms 
a big food 
ilready in 


ilso 
field performer, 
olid commercial use 

Cellulosics (cellulose acetate. ethy] 


lulose, and butyrate 


promises to be 
ind | 


hould in 


t of new polvethy] 
Container 


; } ' 
CIOS 


1957 





New Food-Packaging Values 


crease their ro is a result of new jars are one-third to one-half cheape: hold u ir moder od market 


lk DA-approved plasticizers and = d& in his case), costs based on “in-store onvert to date Swift 


velopment of machines for high deliver re actually | for the whi launched a successful line 

peed economical forming, filling, pla tic of cheese spreads in tube Other 

and sealing of small cups and blisters Ihe contamer pri difference who have leaped in are; Garland 
Acrylics, ind thermosetting plas quoted above. h ver, Is extrem bloods, Los Angele chee 

tics such a phenolics, ureas, and) Jor on plastic supphier claims that Krm-Ko Corp., Chicago 

ielamine, are too expensive tor gen if polvethylen tube ind bottle lopping ind Shasta Water ( 

cral container use. But, they are em range from 10 under to 7% over San Francisco (topping 

ployed for closures, and might find the price of competitive ontamel! Big advantage of these contaime 

applic ation in luxury packages, made from other material made by Bradley Container Corp., 

Following up thi advantage Maynard, Ma is then isv-cd 


Polyethylene—Duroable Performer plastic tubes have gained a sohd to pensing ind tl unlike 


\ front runner for ngid and semi 
rigid package ipplications 1 pol 
ethylene. Highly durable, this pla 
has a low water-vapor transmi 
ion rate that can be even further 
improved I newly developed poly 
meric and varnish coatings. 
Because it has excellent flexibility 
polyethylene is extremely adaptabl 
to formation of tubes, squeez« 
bottles, and ‘‘cans.” ‘This flexibility 
a'so permits molding of hinges a 
an integral part of tray containers 
climinating complex molds and 
eparate pin-hinges 
Light weight of the plastic, com 
pared to standard containers, 1 
duces shipping costs. And _ its 
strength practically eliminates losses 
from breakage. One major manufac 
turer has studied the comparative POLYETHYLENE lend 
ituation and states that while glass Metal-ended “can” (left 
ie Suitable fo early all 
made lineal 


ibilit or heat 


UTILITY is main feature of tubed foods. Special fitment THIS SQUEEZE BOTTH 
can convert p into a decorat for past Containe ten It ak i itt 


maintains or 
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NOVEL CUBICAL PACKAGE « lyet) CUPS comes in regular or high-impact styrene Glass 
( bulk shipment n enter) has metal fle that make it attractive re-use tum 


losure (rigl i d on paperboard ice cream 


Plax Corp., W. Hartford, Conn 
ind Bradley Container). Now used 
on a limited scale for honey (Sioux 
Honey Assn., Sioux City, Iowa) and 
fo. artificial sweeteners (KE. R. 
Squibb & Sons, New York), this 
container shows real promise—both 
with and without internal linings— 
for dispensing a wide line of retail 
food products, such as syrups, top 
pings, ketchup, mustard, dressings, 
ind food extracts and concentrates. 
I'he bottles, in larger form, are 
‘ lso suitable for institutional and 
ACETATE with FDA.approved plasticizer enter ( bulk food packing. Sizes run 3 cc. 
packaging rin ther cuy ter for lelly pa to 134 gal 
hit le on market Top fitments can be designed for 
1y form of application—spray, drop, 
yr stream—and caps can be made to 
dd additional utility as measuring 
their metal counterpart they re kin-packaging the tubs na device 
tain their original shape throughout = punched card and using a rack di 
use, thu keeping in tractive di pi And Shasta now encloses its Squeeze Can 
play urtace They're available in tube in a heat-sealed cellophane en 
izes from 4 10 07 velope to prevent prying Closely akin to the above all-plas 
In the design stage are added fit Another answer to the display tic container is another package that 
ments that convert the tubes for dis- problem may lie in Bradley Con hould be watched closely by food 
ensing cake icings and cheese tainer’s development of an over- men. It is a squeeze can (Bradley 
preads in fancy shape 1 time-say zed cap to serve as a base for the Container) that has made a con- 
ng boon for today’s hoste tube (displayed cap down). The labe} siderable impact in the insecticide 
On the negative side, the tube: oul then be printed “upside ficld 
se some problems that are now in wn.” This can, comprising a polyethyl 
lie process of being solved. For on Some complaints of flavor changes ene body and metal ends, can be 
thing, they are difficult to display on 1 tubed food products may be adapted to nearly as many applica 
the grocery shelf—an upright posi ed by newly announced coatings — tions as the all-plastic bottle. In ad 
{ion 1s essential. Also, the American which are sprayed on the interior dition, the bottom cap can be fitted 
nsumer has a penchant for pinch face of the container to cut oil with a screw plug for re-fills, where 
ig and unscrewing unprotected con or permeation and reduce re-use applications are important. 
taine! gen and moisture-vapor transmi It can likewise be adapted to dis 
Kraft has found lution to th pense products in either drop, spray, 
roblem corrugated disp] r polyethylene package t or stream form. Standard sizes hold 


i 


t 


T 
! I 
that hold tul vertical i ( broken into the food trom 6 to 52 02 

: queeze ( Still another novel package that 


FOOD ENGINEERING, NOVEMBER, 1957 





HALF-GALLON CONTAINERS for ice cream 
Monsanto Chemical Ci 


from a new, tough polystyrene 


lapered construction makes packages « 


hilling 


may become important in the insti 
tutional field is a cubical container 
(Hedwin Corp., Baltimore) that is 
enclosed in a corrugated paperboard 
carton. 

Reportedly competitive in price 
with conventional liquid carriers of 
the same volume—and much lighter 

this container has a_heat-sealed 
pout that is cut open for con- 
venient pouring. It is available in 
|-qt., l-gal., and 5-gal. sizes. 

For shipping and storing, the car 
tons are folded flat, and the cubes 
collapse and nest to take up littl 
pace, 


Linear Polyethylene Opens New Fields 


Versatile as polyethylene now is, 
its adaptability will be greatly in- 
creased with extensive production of 
the new linear or high-density forms 
(aiso known as_ polymethylenes, 
polyolefins, and low-pressure poly- 
ethylenes). 

These materials have one prop- 
erty in common that make them of 
high interest to food men—they 
withstand temperatures of 250F. 
This fact opens up the entire range 
of heat-processed foods to thermo- 
formed packaging. 

In addition, the linear polethylenes 
have greater tensile strength and in- 
creased rigidity—permitting formed 
ontainers to be made with thinner 
walls, thus reducing shipping weight 
and package cost 

According to one large converter, 
linear polyethylene now costs from 
one-half to two-thirds more than 
standard polyethylene resin. But 
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are made 


innovation 


} 


to separate f fully marketed 


under test 


ince containers made from the new 
product can be reduced in weight by 


it least one-half, these packages will 


probably go on the market at the 


same 
ware. 

One application already announced 
is a brand-new vacuum-formed tray 
for fresh or frozen poultry. It re 
portedly triples the shelf-life of this 
perishable product International 
Latex Corp., Dover, Del., makes 
these trays Ramsey Products, 
Suffolk, Va 

The flanged 
54x8x2% in., accommodates avel 
pe-sized fryer after 
filling, is fed through an automati 
sealing machine where imprinted, 
roll-type polyethylene film (3-mil) is 
heat-sealed over the top 

Other 
terilizable 
from 
round 
bottle 
machine that 
it 150-200 

Primarily 
bubbles mounted on « thi 
Packaging  Industri¢ Mont 
N. J.) is also projected for use with 
linear polythylene So far, both 
candies and shelled eggs have been 
experimentally packed in blisters top 
ealed with roll film 

Ihe present machine 
packages of ilmost \ ct VA 
And a new now in the work: 
will actually the blisters and 
feed them from rolls or strips to the 
fillers and sealers at up to 300 
min. At present, the « 


price as regular polyethylene 


for 
tray measuring 
an 


cut-up ind, 


for 


made 


experimental designs 
food 

polyethylene includ 
cup tubes 
Also under experiment is a 
and seals blisters 


containers 
linear 
“can and 
loads 
per min 


designed for icetate 


ird unit 


lair 


take 


unit 
form 


pel 


ompan\ fec ls 
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FROZEN-FOOD TRAYS, clear 
Iishstick 


ind translucent, are big 
tray how lett) hha n 


Wedg 


tne commerciall 


package 
only where 
veights of er ZU0,000 

One property of polyeth 
Which { either in ad 
i disadvantage, depending 
ase, is lack of clarit In 
ommonly used in semrigid 
the material is 


nomical orders run 
material 
lene 
intage 
thie 
thre ioe 


nd 


in be 


rigid pac kages cloud 
W here 
ired this 
product 
visibility 
tainable in 
attractive 


cle 


clear “‘sce through” 1 
i drawback Sut man 
do not lend themselves t 
And polyethylene 
hit 


l 0 
colors that 
to suit 


bri 


pa 


many 
make 
these circumstance 

Also 


he closed 


cups, blister 


of pol eth 
make! 
eclopy 


ny, im 


heet 
thie 


good job ith 


with 
lene film. And here 
done a ver 
with a clarity rival 
that I] 


of cel 


cle 
fim: 


yph nie 


instance 


Styrenes—Versatile Materials 


the The 
wide rang 

tal 
ind relat 


! 
Mio! 


Now 


iilable in a 


to styrene 


including clear 


tion 
n withstand 
+] 
Recent development 


high 


moldin ‘ 


temperatt 


tyrene impact 


tion equi] 
ianufacture of 
il] thickne: ( 
I'hese are said te 
treate 


heer 


in drink-vending macl 


ost to di po ible 


ind inde ed h iv¢ 


Principle ippli it 





This is what the housewife sees... 
Which one is truly instant... 7? 


These are photos of actual samples of differences of 


the instant-ability of commercial nonfat milk powders. THE BLAW-KNOX INSTANTIZER 


@ MOISTURE PICKUP 
i 


@ TIME AND TEMPERATURE OF PRODUCT EXPOSURE 
» | 


LENGTH OF AFTER-DRYING TIME 
j ‘ 


STAINLESS STEEL EQUIPMENT 
FOR THE DAIRY INDUSTRY 


= ~BLAW-KNOX COMPANY - eon 
> DAIRY EQUIPMENT DIVISION ee 
ma MORA, MINNESOTA 


@ AUXILIARIES 





have been for ice cream, cheeses, and 
alad products. In this area, the large 
U. S. manufacturer, Mutual Plastic 
Mold Co., Southgate, Calif., has re 
cently announced an price 
cut of 6% on polystyrene containers, 
based on improved manufacturing 
techniques, increased volume, and 
material 


average 


ome reductions in raw 
prices. 

If this trend will 
undoubtedly be an upsurge in styrene 
containers for refrigerated products, 
nd in snap-in and full-cover closures 
tor paperboard packages 

However, the newest—and most 
ignificant—development in poly- 
tvrenes is biaxial orientation, which 
permits these materials to be used in 
trays for frozen foods and produce 
Polyflex by Plax Corp Also, 
there’s progress on the problems of 
putting red 
tainers. 

Oriented polystyrene tray 
been used for fishsticks. And a spe 
ial, wedge-shaped container i 
being marketed a 
pack for heat-and-eat 
plastic report dly withstand 
peratures from —70 to 2001 

One big problem that had to bi 
olved before these containers be 
ime commercially feasible was the 
The fishstick tray uses an 
eal employing both 
i serrated edge on the lid and a bar 
fiange on the container. A kick-pre 

currently used for sealing, but auto 
matic equipment is in the develop 
stage 

According to Plax, the tray and 
three-color lid run below 3c. in large 
juantities. ‘This makes the 
very competitive with 
2.8c) and foil packages (3.0¢ Phe 
ompany is also working on coating 
for Polyflex to further boost it 
product range 

Fine prospect ire also predicted 
for polystyrene trays and basket 
verwrapped with a thin polystyrenc 
film—for fresh produce. Th 
i] has high-sparkle sight appeal 


continues, there 


meats in these con 


h ive 


now 
1 vending-machine 
The 


tem 


item 


sosure. 
ingenious heat 


nent 


item 


lined paper 


mate 


Cellulosics—New Form Wins FDA OK 

Use of acetates in rigid food pack 
ges has been held up by two real 
problems: 1. A plasticizer i 
iry to thermoform this material 
ind these 
leared by 


nece 


compounds must be 
FDA. 2. Acetate 
high, moisture-v transmission 
he first problem has been solved 
nd a plasticized acetate that meet 
DA regulations | ictual 
ymmercial use. [he 


have l 


IpPor 
I 


now in 
econd prob 
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lem is controllable, to some extent, 


acetate 
bun 


by use of a heavier gage of 
sheet for the 


dling the finished packages in a bat 


containe or by 
ner material (like cellophane) for 
torage and shipment 

icetate will 
rtain products that 


However probably 


not be used for c« 


ire particularh nsitive to 


moisture 
Lains OF loss¢ 
Initial use of the new 
portion-controlled jam and jelly pack, 
marketed by Prime Pak, Los Angeles 
California 
Niechanical | Angeles) 
orative, hold a one-serving 
closed 


acetate 


icctate 18 a 


onverted by 


Product Lo 


I hie cc ClUp 


ire dec 
portion of product, and ar 
vith a 
up has sparkling visibility 
\ similar portion-pack, 
by Kraft lood 
package made from « 
with a heat-sealed film top 
(‘his latter material is hailed by the 
Bakelite Cc is excellent 
meats, poultry, 


papel plu ip Ihe 


marketed 
( mnploys s 4 ubic al 


ile nade r¢ d V1tn\ 4 


maker 
for pach igi 
dimensionall 
istance to 


nd seafood 
table : 


But it is not 


and ipl I¢ 

ibsorption 
larly clear. 
Marly Cie€al 


Acetate for Windows, Lids 


mother 


lo return te i ite 


iuteresting use is for windows and 


lids for metal can 
10-15 gage 


In one example, 
ealed right 
n the mother case, the 
cetate forms a snap-on cover for the 
in. Both container Amencan Can 
are used for refrigerated prod 


vIndow 


can lid. In 


uct 


“ 


“ 
Pat 2 
a aa 


Onunteo 
STV Rene 


VARIETY 
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PACKAGING 


Because the cellulosics are known 


or their wide color range, mechanical 
trength, toughness, 
CusSes excellent 

properties 
they will find 
course of new development 


and in some 
low-temperature 
doubt that 


increased use in the 


there is no 


Progress in Other Plastics 


While the  foregoin 
ue the 
erlouslhy 
nigid and ngid packaging of foods, 


material 


main now being 


considered for the 


pla ti 
cm 


processors should keep their eyes on 
experiment il work that promises new 
Here i Cas 


packaging advantage 


in point 
Recently, the 


Bridgeport Conn 


\uto-Vac 
imnounced — its 


uccess in moldings ontainers and 


from a wide range of plas 


t:cs hitherto not considered suitable 


' 
CIiOSUTCS 


tor this application 
Among. the 
Mylar, Mylar 


chloride, cast acryh nylon, and 


matcrial used were 


laminate 


polyvinyl 


<truded vinyl 
[he company vs tl the equip 
nent employed in this feat not onl 


represents a distinct departure from 


mventional vacuum forming ma 
hine but operate 00-300 


faster than ordinar uum or drape 
iorming equipment 
With this kind of tepped-up 

carch in all forms of plastic packag 
ing, the food man can look for an 
ever-widening choice of hap ind 
materials to solve his problems and 
packaging 


lend 


fill tomorrov omplex 


de i} ind 


GH CONST 
POLTE TerLane 


POAT VION 
cCHOoMoe 


CAeT acer 





| — 
6, 
> 


tireless president Joe Metzger, 
Since its adoption four year 
( plant in Philadelphia 


wht 


af 


v package is Dannon 





HIGHLY ENTHUSIASTIC about the ne 
( displa the yogurt line to a prospective distributor 
1 tl ent itating opening of an 


Switch to Paper Cups 


l ‘ ol vid 


When high delivery costs and resistance to re d 
iClivel ) ogurt. Since the jal 
| ted b 


turnables stymied sales, Dannon adopted round, nad to returned, prot 
t-O7z wood containe! it ost 


now using them 100%. 
. cf freight to make a sing] 
yogurt could be pa ked 


turnable containers, he 


nesting, paper containers 


extra burden would bi 
sells more than 15 million inated. 
ia iia iia aim year, accounts for 77% Dannon salesmen durn 
of the total yogurt marketed in its few years led Metzger’s t 
ively expanding the same direction. Retail ou 
centered hile usually willing to tr 


J. D. SANDERSON Poday i 
PACKALCS a 


j tli 
hinking in 
Het 


tainer Institute, New York 
i, and is aggre 


tHE CONNECTION bet eyond the seven. state: 
new packa ind a ley " , 1ound its New York City plant 1 their customers. disliked th 
ld , ly ( But growth has not been easy for ft another bottle-d posit product 

Dannon Except for a few health- nd, as self-service grew in the gr 
food enthusiasts, the produ t was ( eld. d ist cm 
unknown to the American i conomical 

Metzger ntamer wa illed for 
York Cit then produced, could not 


its product in order to use the pack et up operations in New 
taff of six person pa red in paper. ‘The trouble 


wwe the company felt would be most 

successful ar the company sold ; 
Th nt] f ; ) | 10,000 units. Normal diff- gives Dannon produ its uniau 

centrating o1 ! ct in introduc t 

regi ightened by the perishable nature 

duct. And high shipping Fitting Product to Package 


itl 


But probably few manufacturers 
Dannon Milk — virtually 
public in 1942 when Joc 


have gone as far as 
( ill 


Products, which actually redesigned 


turing tep vhich 


l 


ing a novel food was 


pl 
ut deep into proht 
found that, for sal e bact cultures used have 


] olin rt r 
i deliver 1 


while it 
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brilliant 


PACKAGES ar 
with striking lid design 


printed in 


olor 


PACKAGING 





IN FILLING OPERATION, cups are dispensed onto con 


yor ling S 


ret injections of preservs 


from filler (foreground), 


! with inoculated milk (reat 


combinations 


Gives Yogurt Big Boost 


still warm following pasteurization 
Then the milk is filled into retail 
packages, which are, in turn, moved 
to warm incubation chambers where 
fermentation is induced. All of thi 
heat, however, reacted on the coat 
ings of the paper containers. 

[he company set out to chang: 
the product’s biological structure to 
fit the containers. After years of 
methodical search, the research staff 
discovered a way to alter the sym 
biosis of the culture so that 
procedure could be carried out at 
a lower temperature. 

Round nesting 8-0z 
thus were introduced, and 
two years, shot up to 
units a day 

Because the packages are usually 
displayed with only the tops show 
ing in retail cold cabinets, great stress 
a striking lid design 


whole 


containers 
within 


sales 3. 000 


was laid on 
(in gold and a second color) 

Ihe uses its colorful 
packages to drive home sales points, 
such as the fact that some yogurt 
ontain 50% less butterfat than 
milk for a total of 


Company 


now 


ie 
Ol 


( rdin iry 
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Also sug 
gested are ways of serving the food 
ind a side panel offers a free book. 

In 1947, realizing that the Amer 
ican public is inclined toward a 
weeter taste than Europeans, a high 


120 calories per containes 


quality strawberry preserve w is added 


to some containers, to be stirred 
into the product by the consume: 

Sweet “dessert” yogurt caught on 
slowly, but by 1952 had grown so 
that an orange flavored 
made by incorporating 
concentrated to 


popular 
product, 


weetened orange 





How Yogurt Is Made 


Milk is brought in tank trucks from 
upstate New York and pumped through 
stainless pipes to the processing room, 
Here, it is put through a DeLaval clari 
fier, pre-heated, homogenized, and short 
time pasteurized at 185F. for 30 sec. 

When the culture 
oratory adjoining the 


produced in a lab 
processing room, 
has been added, the warm milk con 
tinues to a battery of four filler 
Ihe paper containers are fed 


1 
conveyor ine 


onto 
and move under 
into them when 
Then they are filled A ith noc 
coded 
package in a store more than 


pl. a driver- 


injector 
that meter 
desired 
lated 
o that any 


reserves 
preser } 


milk, capped, and the lid 


two week in be re aced by 
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dozen into the light die-cut kraft trays 
vhich they will ultimately be delivered 
[hese trays are placed on hand carts 
carrying 34 trays each, whi we wheelee 
into the incubator room 

After 


rocess has 


about 3 
peen 
; move iia dire 
refrigerating room 
oming to the loading 
Jarring and 
rurt § quality but do affect 
So Dannon makes ever 
deliver its product to the h 
ooth, custard-like substance 


Whenever possible, the trucks at t 


shaking ¢ 


ylatform make i | 

( and institutions, ranging fron 

Long Island City lant ometime 

far north as Ma f ind as far 
th Delav 


J deliveries disect 
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the milk before fermentation, was in- 
troduced. ‘The following year came 
vanilla, made with natural extract 
ind sugar. In 1955, prune whip wa 
idded by the pressure method. And 
to mark its 1 5th anniversary the com 
pany has just introduced pineapple 


AIR-COOLED Metzger, however, has not writ 
ten the success story with packaging 

and merchandising alone. “We lhiave 

CON DENSER 1 good product,” he says, “and we 
make a considerable effort to see that 


no customer ever has a chance to sa\ 
produces a otherwis 
‘This understates his case. Al 
Ki hn V though dairies generally are excep- 
ig er acuum tionally aware of the need for clean 
liness in their production, Dannon 
guards the integrity of its bacterial 
culture with all the care of a phar 
maceutical laboratory. 
Processing takes place in a 5,000 
q. ft. room where air is completely 
§ min. in winter and 


changed every 
Pra every 4 min. in summer. The com 
— pany developed its own purifier, 


@ Using air as the cooling medium, the Niagara Aero which filters the fresh air through 
lass wool, washes it, and filters it 
iain. The room itself is pressurized 
type condensers, and with more economy of power ob 25 Uh abnwe the cutee shane 


Vapor Condenser produces a higher vacuum than other 


and steam. phere so that air rushes out when 
| ' : doors are opened, preventing un 
( sustains its full capacity in cooling or condensing tented air tcoke enterinn 

with no more than a nominal cooling water require- Io make doubly sure that un 
vanted bacteria are not brought into 
the plant, the company driver-sal 

ply and disposal. men have complete facilitic in 
cluding payroll windows, outside the 


ment, climinating entirely your problems of water sup- 


It holds constant the liquid or vapor temperature 
proc sSimg areca 


producing always uniform products and giving maxi- All this cacefal attention to sani 
tation has significantly lengthened 
, : the period of time in which the yo 
Non-condensibles are effectively separated at the con- urt can be kept in stores and home 


End 


mum production, 


densate outlet, with sub-cooling, after separation for refrigerator 
higher vacuum pump efficiency 
Niagara Aero Vapor Condenser can be mounted 


directly on the steel 
AT THE 


CHEMICAL SHOW 
evaporator or distilla- BARRIOS NTT er ints 
tron column Its Op- Coliseum, New York City, December 2 —6, 1957 
See NIAGARA 

AIR CONDITIONERS + Aero HEAT EXCHANGERS 
Aero AFTER COOLERS + Aero REFRIGERANT 
CONDENSERS + Aero STEAM CONDENSERS 
trou blesome or @xX- Aero VAPOR CONDENSERS + HUMIDIFIERS 

HEATERS + COOLERS + DRYERS 

pensive BOOTH No. 655 


structure of your 


eration 1s dependable; 


its maintenance is not 


li 


om, \ 

| ~~ ’ 

For more information write for Bulletin 129R ( ‘a 
Ry 7 

/ \ 


; 
NIAGARA BLOWER COMPANY \ Sige 


Over 35 years of Service in Industrial Air Engineering 
: “Yep, a lot of ‘em are now spray- 
Dept. FE-11, 405 Lexington Ave., New York 17, N. Y. resistant—so our realistic engineers 
rushed right into production with 
District Engineers in Principal Cities of U. S. and Canada this Positive-Combination number.” 


‘ 





circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1957 





® PRODUCTS FOR BETT 


ER FOOD PROCESSING 


+ 


How to capture and hold natural fruit colors 


at their peak...and keep them 


Easy low cost way to give your brand that ‘'fresh-picked’”’ look 
—the kind Mrs. Consumer buys again and again and again 


It’s disheartening, isn’t it? Dishearrening 


to have those bright, mouth-watering 


colors of your highest grades—so eye- 
appealing when they were packed —become 


Mrs 


oO unnecessary 


discolored by the time Housew! Ce 
serves them. And it’s 
thanks to Staley’s Sweetose Enzyme Con- 


verted Corn Syrup 


f0o 


For Sweetose holds maximum color 


gives better gloss retains the ‘‘sheen’”’ 


that says your product was fresh picked. 
That's because Sweetose better protects the 


“natural pigments” in your red fruit 


retards th xxidation of Vitamin C that 
Causes wv) Wril y c¢ 
appetizing appearance factors as w 

Get all the fact Learn how Sw 
and Staley's b 


production 


ij 
WK handling 


spec | 


} 


lavor | 


body, quality 


sales by holding natural fruit colors 


your Staley Repre entative or write 
j 


or phone today 


A. E. Staley Mfg. Co., Decatur, Ill. 


§wwEcEeltose 


Ss ¥ R U P 
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OTHER QUALITY PRODUCTS 
Regular & Intermediate Corn Syrups 
Canners Starches 
Refined Corn Oil 
Zest®, Monosodium Glutamate 
Sta-Sol® Lecithin 
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Creating The Package 


With 


duction 


Kaiser's new can-pro- 


techniques trimming 
the cost margin, cheesemaker 
takes big step of pioneering 
the lighter containers ... No. | 
is shaker-top item for grated 


goods 


LOMORROW’'S tink 
initially a 
vith three 
wivel di k 
ure for grated cheese product 
the 
irl 


food in 
round 

punch-out perforations 
eal and rolled-seam clo 
will 
ippear on nation grocery 
helves in 

Phe can is now in production after 
out 3 years of re Kaiser 
\luminum & Chemical Cor And 
! inst used | Kraft koods 


of I Products 


Parmesan 


earch by 


National Dairy 
American and 
chee { 
raft feels that the new can is a 
ntribution to food-industry 
inother 
ompany first in providing better 
packages and products for buyer 
Main reason it is putting it 
cheese into aluminum 1s bec 
eal 


progres ind terms its use 


grated 
the 
can more effectively main- 
tains the desirable moisture content 
in the cheese. Rolled-on top seam is 
so tight that it’s “almost a cold 
weld.” Moisture pick-ups, which 
make the product lumpy and difficult 

prinkle, are 


use 


reduced 


There are other reasons why the 
new can is ideal for grated cheese 
It has a striking, shiny eye-appeal 


And the company anticipates thi 


haker-top container 





Kraft Cheeses 


ill go far in promoting sales. Specif 


ically, the bright item is seen win- 
ning impulse buyers in the large self- 


service market: 

The new can should also be popu 
lar with the housewife as an attrac- 
tive addition to the dinner table. 

New Parmesan grated cheese cans 
are being fabricated in two heights— 
37s in. for the 14-o0z. size and 5#é in. 
for the 3-oz. American grated cheese 
will be put up in 34e-in. cans. Wall 
thickness will be 0.009 in 

Body of the Parmesan grated 

heese cans will be 3-color printed 
red, white, green. American 
grated cheese cans will be printed 
with red, white, blue, and yellow 
Both type cans, however, will have a 

lver aluminum background in the 
non-printe d Bodies will be 
wercoated with a vinyl-type resin 

Initially, inks will be imported 
from Switzerland. But it’s expected 
that Ameri makers will soon 


and 


daTeas 


i ink 
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take over. Cans are color-printed 
after forming, with the aluminum 
employed as a base coat 

Ihe new cans are to replace 
Kraft’s present composite container, 
which consists of a paperboard 
cylindrical body with tinplate bot- 
tom and shaker-type metal top. This 
container’s body is coated with a 
thin, color-printed foil label. 

Kraft, of course, is investigating 
possible application of aluminum 
cans to other food products. Mean- 
while, various other food companies 
aie actively interested in using alumi- 
num cans. And can manufacturers 
are curious, too. One of the large 
breweries has even made inquiries. 


Fabricating Details 
The lightweight Kraft-cheese can 
will be produced in one piece, with 


seamless can body and bottom by a 
new deep drawing and ironing tech- 


1957 











FOOD ENGINEERING, NOVEMBER, 


MULTI-COLORED cans should lure impulse buyers like mag 


nets. Attractive enough for table use, 
Morton ‘“Salters Shaker top (above 


light seal prevents lumping of chees 


they follow trend set by 


permits easy pouring 


I 


of potential 


ONE-PUNCH shallow-drawn cans offer a wide range 


ises for the food m 


Make Debut in Aluminum Cans 


nique, proved out by Kaiser’s can 
development group. ‘The latter pro 
ess is applied to circular aluminum 
disks by a 5-die can-making press at 
the rate of about 100 per min. 

Can bodies are then transferred to 
nother machine for trimming and 
flanging. Shaker-top covers are sepa- 
rately stamped out. 

Production equipment has been 
installed in commercial prototype 
facilities at Kaiser's Wanatah, Ind., 
plant. And the company is search- 
ing for improved methods that will 
tep up production. 


The Re-Use Appeal 


Some cans may be designed with 
reusable features. Long drawn cans 
are conceivably foreseen as reusable 
m the form of beer tumblers or cock 
tail shakers. The shallow drawn can, 
with its replaceable lid, also has re- 
ise potentials. But it doesn’t look 


likely that the shaker-top cheese can 
will lend itself to such function be 
cause of the difficulty of top-refilling 
through the three small holes. 
Aluminum cans have not, as yet, 
been commercially run through fill 
ing lines. And there may be some 
question of using them on gravity 
feed lines. However, Kaiser believes 
that processors will easily solve this 
Heretofore, deep drawing of 
iluminum can bodies was a costly 
and much slower operation involv 
ing a battery of five die-press ma 
hines 
Kaiser 


containers 


expects to produce alumi 
in a wide range of 


Sizes could range 


num 
izes and shape 


from capsule form to large indus- 


trial tank: 
[he company is now 
hallow-drawn can for 


producing 
1 one-punch 
military non-food use (bearings in 
oil). And such containers should 
ultimately find a wide range of po 
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tential 
uct These are 
machine that stamps disk 
bodies that are trimmed and flanged 
Ihis action is single stroke, 
Notable is the fact that aluminum 
now be drawn—by 
length 44 


diameter of the 


ipplication for food prod 
produced by one 


into can 


container can 
stroke—to give a 
that ot the 


ingle 
tin 
can 


Extrusion Disadvantages 


Kaiser is 


can-extrusion 


expenmenting 

proce but it is pre 
ently old on the deep-draw tech 
nique. Ixtrusion does not produce 


glos \ i 


Wad hing 


urface, and extra can 


necessary — particularly 
since lubricating oil on the press is 
often ground into the container 

Further 
extra-thick 


Unlike 


extruding often results in 
bottom thu 


drawing 


wasting 
extruding 


thin 


meta] 


} 
ilso limit Lis of vcr‘ body 





This is the mark that means 
clean, sound Stainless Castings all the time 


of casting stainless steel. You can des 
pend upon Allegheny stainless castings 
to be trong, clean-surfaced, sound- 

uctured and easy-machining fully 
in accord with the service conditions and 
with your requirements for delivery 

Let our stainless foundry specialists 
uote on your casting needs—any size, 


up to thousands of pounds regular 


Write for this hook on ne : 1 hig me hality, t i hh : . a = snes he peta = 
A-L STAINLESS STEEL I} m5 : ¥ : - 7 7 : : : Allegheny Ludlum Steel Corporation, 


Oliver Building, Pittsburgh 22, Pa. 
CASTINGS 


vapid duct un eantee | Make it BETTER—and LONGER LASTING—with 


CaSTINRS analyses, proper 


WSW 6535 








ties, technical data on han 


dling and heat treatment, | e 
typical applications, how to 
order, etc. | 


ADDRESS DEPT. FE-95 


Warehouse stocks carried by all Ryerson steel plants 
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PACKAGING 


walls. ‘The manufacturer also di 
likes the fabrication 
tion of extruded can wall 
because side and bottom seams di 
tract from appearance. 

It appears that aluminum bi 
cans might have to be drawn, since 
the containers’ side seams are not 
likely to withstand internal CO.-ga 
pressure. 

Kraft’s use of thi 
important step in 
for a major part of the expanding 
food-can market. And Kaiser’s su 
cess in applying the deep-draw pro 


hadow 


and composi 


ind end 


new 
iluminum 


Call 


ess to mass production fore 
i growing use. 

By employing thi 
taking advantage of aluminum 
unique characteristics, Kaiser 
to produce an attractive can that’ 
highly protective, light 
+ the tin 
easily opened, easier to seal 
which can be adapted to 
shapes and sizes. 

Although unit cost 
cans may, in 
initially higher than tinplate can 
Kaiser feel that this will 
hinder their widespread applications 
in food packaging. 

What’s more, any slighth 
should be offset by added ap 
peal, increased sales, and shipping 
weight savings. 


method and 


ib] 
extremels 


1} 


weight weight of a can 
ind 


special 


of aluminum 


ome instance be 


doesn’t 


higher 
cost 


Kaiser Supplies Cans 
Aluminum-can-making machin 
will not be presently integrated with 
food-plant filling line 
and covers will be shipped to Kraft 
where they'll be fed to filling and 

closing machines. 


Kaiser 


Can_ bodice 


believes that a food com 
pany would have to to 2 
million cans annually before it could 
find it profitable to install its own 
can-making equipment. And this, of 
course, would be impossible for 
small food firms. 

Kaiser’s 
iluminum. It would be 
in selling the proce 
panies and can manufacturers eventu- 


ally. 


use 20 


to sé I] 


tive 1 i] 
interested 


Wain obic 


to food com 


Plans No Reclamation 


will be 
aluminum 
pointed out 


Presently, no attempts 
made to reclaim used 
food can But it wa 

that can maker 


may 


retailer, etc., 
recognize the value of 
used cans and suggest their return 
through scrap-reclamation drives 


—FEnd 


canner 


soon 
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Ask 
Standard 


Chutes carry empty trays from 
makeup machine to packing belts 
alongside the cookie enrobing line 


howto 
cut costs with 
conveyors 


Trays are filled with cookies as they 
move past operators to automatic 


wrapping and packaging 


Floor-to-floor conveyors 
save manhours, space, handling 


for famous biscuit and cookie maker 


A“ ry of conveyor equipment 
makes this system a model of 
simplicity, efficiency, economy 

It’s another example how Stand 
ard’s experience in conveyor appli- 
cation pays off. At Robert A, John 
ston Company, Milwaukee, Wis 
consin, Standard Conveyors pay 
for themselves in manhour savings 





eliminate most hand trucking 
cut floor area needed for han 
dling by two-thirds 
STANDARD CONVEYOR 
COMPANY, General Office: North 
St. Paul 9 Minn. Sales and Service 
in Principal Cities. Canada: Inter- 
national Equipment Co., Ltd 


Left: 3-tier power and gravity system carries cases to ware- 


house 
conveyor lines 


For details, see the Stand 
ard Engineer listed in the 
phone book or write for 
Bulletin 309, Address 
Dept. D-11 


Tape-sealing and coding of cases are done on rolier 
Right 
from 4th to Ist floor 


Multiple spiral chutes lower cased goods 


Speed is controlled by pitch design 


CONVEYORS 


Sales and Service in Principal Cities. 
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NEW HIGH SPEED MIXER 
FOR QUALITY FINISHING 


NEW PRODUCT NEWS — 


The Turbulizer produces a homogeneous mix, increases production while reducing mixing time and costs 


TRIPLE ACTION MIXER — Complete uni- 
form blending in 2 to 7 minutes 


STRONG-SCOTT TRIPLE ACTION MIXER 
exposes each particle in the mixture to 
over 10,000 separate mixing actions 
per minute as it blends and folds. This 
produces a uniformly mixed product 
with 99.9%, thorough distribution of 


minor additives. 


a 


TWIN ROTOR MIXERS — Accurate blend- 
ing of liquids and dry mix at any speed 


TWIN ROTOR MIXERS are designed 
primarily for high percentages of liquid 
application to light weight ingredients, 
where product identity is to be main- 
tained. A double shaft assembly with 
overlapping, adjustable paddles gently 
combine the liquids with the dry mix. 


The 


Chemical Industries Show 


Dec. 2-6, New York 


STRONG-SCOTT TURBULIZER 


Provides Fast, Thorough Disper- 
sion, Disintegration and Blending 
of Dry Materials, or Pastes In- 
volving Liquids and Solids. 


The TURBULIZER is a high speed, 
continuous mixer that will dis- 
integrate and disperse fat pel- 
lets, chemical ingredients which 
have a tendency to ball or 
agglomerate, and other ingredi- 
ents which can be broken by 
the paddles and thoroughly 
dispersed in the mixture. Prod- 
uct uniformity is accurately 
maintained as a result of high 
speed centrifugal forces created 
by the paddles. 

It is also highly applicable 
where a fluffing action is desired 
on powdered material. Minor 
percentages of liquid may easily 
be added to dry mix with high 
efficiency and dispersion results. 

The TURBULIZER is self clean- 
ing and is built with sanitary 
seals at each end of the shaft. 
The interior is precision ma- 
chined. Overlapping, adjustable 
paddles turn within a close tol- 
erance to the chamber wall, 
providing a selective rate of 
material flow. 

The TURBULIZER may be fur- 
nished in carbon or stainless 
steel and may be jacketed for 
hot water, steam or a refrigerant. 
Capacities will vary depending 
on the bulk density of the ma- 
terial and the degree of agglom- 
erates encountered. Consult 
Strong-Scott for full details. 


Mfg. Co. 


a 


DEPT. FE-ii 


Equipment Designed for Better Processing 


451 TAFT STREET, MINNEAPOUS 13, MINNESOTA 
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NEW SQUARE BOTTLES and $34 million winery, plus vast know-how, have all contributed to outstanding 
MD’s new Key wines. Plant houses latest refrigeration, pasteurizing 
vood and stainless steel fermenting, storage, and blending tanks 


acceptance ot 


! ! 1 
ind materials handling equipment, as well as huge red 


‘Keys’ Wines to U.S. Tastes 


Company introduces three new ones based on American preferences and 


uses. Backs them up with ultra-modern winery and extensive promotion 


Island 


wine 


other, in the Peoria and Rock eas, and dis 
overed that the firm’s Mogen David 

vas more highly recommended and accepted. Yet, not 
i cent was being spent on promoting it. 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” then-new 


MOGEN DAVID Wine Corp’s. president, Henry 


i firm believer in Daniel H. Burnham’s state- 
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Markus, is 
ment 

“Make no little plans; they have no magic to stir 
men’s blood and probably themselves will not be real 
ized,” 

This bold planner has already made two calculated 
risks that have paid off handsomely. 

First was on Sept. 23, 1947, at 5:17 P. M., when he 
opened the drain cocks on all vats in his winery to let 
40,000 gal. of wine flow into Chicago sewers. 

No one challenged his right to burn all bridges be 
hind him, since he was, at that time, vice-president. But 
many of his business associates sadly shook their heads 
when he announced his decision to not only dispose of 
the wine but, at the same time, kill off a brand name 

‘“Barloma’—on which hundreds of thousands of dol- 
lars had been spent in promotion 

Why did he do it? 

Because he dropped in on one retail outlet after an 
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Back in Chicago, he analyzed sales records and found 
Jarloma was just holding its own while Mogen David 
ales were moving up. 

Second bold venture came about in January of '57, 
vhen the firm introduced its brand-new key 
Cream Nectar, Blackberry Ruby. ‘These were a 
logical outgrowth of its wine-making know-how and 
vast knowledge of wine usage and preterences of Amer 


wine 


and 


, 


icans. 

hey are being promoted by a coast-to-coast network 
1'V program supported by national and local radio, 
newspaper, billboard, and point-of-sale advertising. 

lo produce the new wines, a $34 million plant was 
installed on a 64-acre site at 37th and Kedzie, Chicago 

It houses the very latest refrigeration, pasteurizing, 
the 
used for 


ind materials handling equipment, and one of 
vorld’s largest stainless steel tanks, which is 
blending and storage. 

Cooperage facilities have been enlarged b: 


500.000 





REDWOOD 
' { 1 fl i FINAL BLENDING of 


purchased lO) Elyster 
foundry pump + VI 
frame filter Chisholm-Ryder heat-exchai 
ther units for the dozen men running the 
MD considers it che iper to sluft a man 
ines than to shift a machine from one jo 
“ving for downtime on man and machin 
han md oOOpcCrage also pro' ich fl 
production facilities when busin 
ed throughor re taimnle 
ind pipeline And, as a further 
quality-damaging pickup of metal 


nachine parts that contact the 


' 


ec 
Jui ncenti pumped dire 
i ( 


(00) | 1X OO0-gal { 


ia redwood). During cold-weatl 
heated pumping it through an exchang 
New Container, New Label rom the fermenter vine 1s pumped thi 
plate-and frame filters and into four 
n of the 1 Vi | teel dish-bottom blending tank \ 
mtempora transferred to a_ below-floor-le 
i to 0Q00-gal. tank where the desired amount 
idded and blended with a motor-driven 
found tl | , Wine-sugar batch 1 pumped to blending tanh 
ice when 1 \ hae i} t is mixed with wine, then, discharged to th 
prope ligne { ra} ge tanh each holding 43,000 ga 
label was halt-hidden r pre | erviced by a 1,550-ga 
this problem, a squat ottl oat tank, with a vertical propeller ty 


is reinforced ¢ O} nsat rease Lightnin). Filter aid is automatically proport 
ind edge -futce ) t | j j util 


1hiic 
}) 


tank by an S-in. dia. screw, driven by 
on narrow label ar | lapt wed motor Rate of teeding 1 idjusted ac 
thre rt brand nat ture of being filtered 
) ake mani nt if Pump V1 15 hip variable peed moto 


* mechan 1 equ ( | wine at rates up to 8,000 gpm. throug!) 
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PRECOAT for filter presse one how! 


d automaticall Screv iT 











mioila refugerated heat-exchanger (Mojonniet 


ools it to 20h Refrigeration is furnished b 
Frick COMpressol 


Cooled wine lischarged into eleven 


tame tanh ocated in a 22k. cold room 


of the previously-mentioned filter presse 


As needed, wit pasteurized at 140K., then filteres 


through a 241n. presses and discharged to four 5,000 
gal. stamless steel bottling tanks, Dual units permit 
nultancou pad teurizing of two type of win 
hrom bottlhng tanks, wine is pumped through st 


haent time to precipitate tartrates and cold 
the wines, they are clarified by pumping through on 


that 
va LOO ton 


? YO0-g 


After 


stabilize 


nother pasteurizer and into two 700 gal. staimle 


tanks, equipped with floats that automatic 


lly 


ur? 





il 
ul 


control 


the pumps Wines are now gravity-fed to two bottlin 


line operating at peed up to 125 bpm 





Advanced Packaging Line 


balling machines and machine parts are | 
ible for bottle sizes ranging from tenth 
lillers are adjacent to the storage area, and 


nterchange 


to 


fork 


gall 1) 


ive pallet loads of empties to, and fulls from the line 


Cases of empties are removed from pall 
nto a short portable conveyor. Bottles pre 


nscrambler (Machinery Service), and empty cas 
ti 


transferred to an overhead conveyor that tr: 
mg station 
Bottles are automatically cleaned by a 
imt (U.S. Bottler then continue to a 
filler. Screw caps are automatically coded 


ontinuously applied by a Resina unit. An 


Beeline unit ipplic labels, then the line « 

lanes for manual application of Celon 
tax stamps. Bottles are then manually 
ontinuing to automatic ABC case sealer 
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CASE LOADING -PATTERNS: 


Require a fully automatic 
case loader? 


Here’s a fully automatic case Feeder-Former-Positioner-Loader that is 
breaking records on actual production line conditions in a variety of in 
dustries. And by end-loading techniques, savings on paper board alonc 
in as high as 2° 


28°7.. Production jumps dramatically with this high-speed, 
continuous-motion machine. Labor costs are lower, too, because except 
for hand-stacking corrugated shipping containers in flat form into the 


magazine, everything's automatic Jelow are some of the end-loading 
patterns showing number and packing of cartons. Check with Packomatic 
engineers if your loading pattern does not appear here. Custom-engineer- 
will produce a Packomatie for your product. 


Twenty-four cartons 


Eighteen 7 & 8 or. cartons 
in 12'/,” « 10%” x 8'/,” case in 20” « 1474” « 85%” case 





é 


Sixty cigarette cartons 
King Size: 17%" x« WV 
Regular: 14.13/16" x 11 








PACKOMATIC 


CASE LOADING - PATTERNS: 


handles any can from the 12 os. to the 5-qt. Imperial 


Thirty 1 Ib. cartons 


in 16'/g” x 105/\4" x 7/4" case in 19!/," x 10%" x 7” case in 224%," x 23'/.” x 15% 


Fully-Automatic Case Loader 








Twenty-four cartons Forty-eight cartons 


case 








* Want a high speed can line? 


Keep pace with your production line. Now, feed-form-position-load and 


weal your corrugated shipping containers at high speeds 


a minute automatically lhis 


up to 720 cans 
3 accomplished with a smooth con- 


tinuous motion to eliminate jarring and bumping of cans that cause 


leakers and mars labels or lithographing Machine 


in successful operation 
across the nation (Packomatic was first with a successful productior 


machine) end-load a varie ty of can sizes 
fy 


line 
from six 5 quart cans to twenty- 
ir 12-02. cans in such patterns shown at left. End-loading red 
paper boar ats. Automatior 


ices 


1 saves labor costs. From corrugated flat 
to sealed containers, only one part-time attendant is required. Consider 
this time-money saver for your plant. We can custom-engineer a machine 
like this for you 





Like to seal automatically? 


Here’s the machine 


the first fully automatic case sealer proven 
under actual production line conditions. No operator needed to align cor- 
rug ited cas open f] ip gl le, $e il ind di ch irge ready lor shipment \d- 


justable to a wide range of case size Similar model , available se mi-automat 


J. L. FERGUSON COMPANY 





Need 4-Side 
imprinting 


Print either or both side 
corrugated shipping containers with 
name and contents in addition to 
mprinting a serial number. Very es- 
sential if using modern palletizing 
methods. The only machine of its kind 
Other regular model ble for 


minimum ca ny require- 


PACKOMATIC 4-Side ments. Write for specs and price 
Case Imprinter with 
serial numbering device. 


Joliet 10, tllinois 


NEW YORK, CHICAGO, CLEVELAND, BOSTON, TAMPA, BALTIMORE, PORTLAND, DENVER, LOS ANGELES, SAN FRANCISCO, SEATTLE, 
MEW ORLEANS, LOUISVILLE, KANSAS CITY AND ALL PRINCIPAL CANADIAN CITIES. 
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Focus on Control Actions 


Coils must be covered by the entering 
wort before liquid-level transmitter (A) 
admits steam through solenoid-oper- 
ated valve (B). Temperature controller 
then throttles main steam valve (C) to 
hold batch at just below boiling. When 
percolator is covered, steam flow is 
diverted through valve (D). Next, wort 
is brought to vigorous boil, with pres- 
sure controller throttling main steam 
valve. Draft controller positions damp- 
ers in vapor pipe to regulate boiling for 


iniform evaporation 


3-Way Kettle Control 
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Solenoid operated 
diaphram valve 


Brew kettle 


Percolator 


Steam 
coils 


re F; in 


Leve/ . 
frangmitter — > 
6 oO. 





fr supply 


Reduc 


»feam 








Guards Product Uniformity 


Latest in-stream monitors curb burn-on, give pre- 


cision heat-processing and uniform evaporation 


L. TRAUBERMAN 


Associate Editor, ‘Food Engineering” 


HOW PROTECT that prime mar- 
keting asset—uniformity of products? 

True, rigid lab checks, from raw 
materials to finished goods, are pri- 
mary. 

But alert processors have gone a 
step further—by putting continuous- 
automatic control of unit operations 
right on the production line, where 
it’s most effective. 

Thus, complex process variables 
are being regulated by swift-acting 
instrument systems whose accuracy 
and dependability are far beyond the 
capacity of any human operator. 

How such in-stream control is 
efficiently applied in modern heat 
transfer processing may be seen in 
the precision boiling of wort at 
American Brewery, Inc., Baltimore. 

This single operation has three ob- 
jectives, all vital to quality and uni- 
formity of the final brew: Precipita- 
tion of unwanted proteins, optimum 
extraction of hops, and density con- 
trol through evaporation. ‘These ac- 
tions, in turn require careful regu 


lation of three process factors— 
1. Wort temperature 
2. Boiling action (kettle roll) 
3. Evaporation rate 


Problem and Solution 

In operation, wort and 
water at about 165F. stream into the 
brew kettle over a period of time. For 
efficient protein precipitation, how- 
ever, product must be raised to 
210F. held at that tempera 
ture regardless of inflow of 
liquid. Subsequently, proper extrac 
tion of hops and evaporation of wort 
require just the right type of vigor 
ous boiling. 

Such precise control precludes use 
of manually operated valves, so 
American turned to the automatic 
system diagrammed Em 
ployed are panel-mounted recording 
controllers of temperature, 
steam pressure ind kettle draft 
(Taylor Instrument Cc Rochester, 
Nena) 

This triple-action tem first pre 
vents burn-on while kettle is filled 
by admitting steam to the oi] on 


Spalrpe 


and 


coole: 


above 


wort 
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i liquid-level basis. Simultaneously, 
the temperature controller throttles 
the steam valve to hold desired tem 
perature 

Pressure control takes when 
liquid in the kettle covers the per 
colator. Steam is then switched from 
oil to percolator batch is 
quickly brought to a constant rolling 
now being 


ove! 


and 


boil, the team ilve 
throttled by the pressure 
Desired rate of evaporation is 
draft 
It measures pressure in the 


controller 


( ontroller 
kettle’: 
d iM pe rs lili 
slight 


stream across thie 


maintained by the 


ipol pipe 
the stack to hold a 
ulting ai 


ind posite ns 
vacuum 
ihe re 


promote 


urtace | 


liquid 


iporation 


Other Process Controls 


The whol 
ontrol i 
ing ind 
both the 
regulated by ele 

lve Also 


tching and 


concept of in-Stream 
imilarly applied in mash 
parging, where steam t 
mash cooker and Wiixer 1§ 
trically operated 
controlled: Automatic 
metering of tempera 


tcr end 
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How versatile new pilot plant 


Pioneers Advanced 


It's done with latest production-scale units—specifi- 
cally targeting more efficient comminuting, size- 
separation, and mixing. Here are eight examples 


modern 


these techniques 


typical of handling 


duplicate three Ommnercial 


FE STAFF 


unt perations—comminution 17 


YOU'RI blending 


hen vithout 


SELLING eparation ind 
obligation rf) i op rally de 
the new lab permit the 
either singly, 


flexibilits 
conduc ting 


wed tor 


uur production problem 


earched im a upplhier pilot or im 


\nd = particular 
ctup 


of unit Operation 
combination, batch o1 
duphicat Just how effective this processing 
be seen in 


vhen uch 
testing precisel 
earch has been may 


following practical 


Wl vn unit operation 
That the 
ors recenth 
Scott Mfg. Co 


it ilready performed 


ervice to {to ro thie 
instituted by Stron 
Minne poli And 


handsomeh 


1 


eight typical production problem 

What's Been Accomplished 

in development of new products and 

more cefhcent 
It all started 

et out to prove thre 


Problem: ‘To produce a choco 


milk powder free of agglomer 


proce ( # 
when thi ompan late 

idaptabilit ot ites 
Proce 


mndu ing of 


called for thorough blend 
small 
labo ing, and other ingredients to uni 
coat each particle of a batch 


ts advanced mulling 
wious branches of th 


| stabh hed Va i 


rator vith produ tion-size mach 


equip nt in 
food 


| ’ 
VOTAIDG 


imounts of salt, flavor 


formly 
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continuous. 


olutions to 


And 


equip 


ontamimg cocoa and 


this had to be done in 


ugar. 
initary 
ment 

Solution: A brand-new 3S for 
introducing small amounts of flavor 
2,000-lb, batch in 


proce 


ing solution to a 

min 

\ Spldy 
jacketed, — triple-action 
cu. ft. capacity). In operation, solids 
ire: brush-sifted into the 
product temperature 1 
by an integral thermometer that au 
tomatically regulates water flow 
through jacket. Mixer’s triple-blend 
ing feature further checks agglomera 
tion to give over 99.9% distribution 
if minor additives 

[his triple-mixing action consist 
f blending, folding, and agitation 
provided by an oscillating shaft with 
center spiral and two conveyor rib 
bons rotating at 24 rpm. The spiral 
breaks the core of the batch 
tumbles it to eliminate buildup at 
either end of mixer, also carries the 


ystem was installed in a 


mixer (67 


mixer, and 
controlled 


and 


mix to outer fixed ribbons convey 


ing ingredients in opposite dire« 
tion 


Contamination of the = staink 
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ADVANCED PRODUCTION-TESTING 


ommercial-Size mixe! left photo 
cparation equipment i 


erating ondition 


Processing 


steel unit is abolished by sanitary 
eals, outboard bearings, and internal 
urfaces that are finished to eliminate 
cracks and crevices 

Still the 
Cocoa powder contains pellet: 
ize hard particles) that must be r 
before the 


milk powder becomes easily 


problem wasn’t licked 
OVCI 
duced in siz chocolate 
ind uni 
tormly reconstituted 

The difficulty wa 


climinating use of an 


Oovercoline by 
ittrition mull 
vhich required three or four passe 
Instead, the batch 1 
t 5,000 Ib. per hr. in a 


now h indl d 
lurbulizer 
ontinuou 


mixer equipped with 


10-hp motor and central 
paddle mounted 
This unit 


chamber 1 


UU-rpm 
haft 


elf-cleaning imtenor 


yrecision-machined and 
idjustable paddle 
within of the ch 
Product mtrolled b 
idjusting angle of the pad 
high-speed centrifugal 
action breaks up the pellets to main- 


its overlapping 
turn mbe 
manually 


dle vhose 


tain uniformity. 
Doors are wing-nut 
easily opened to facilitate cleaning 
2. Problem: A more efficient pro 


secured and 
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facilitie 


ing method for smoking of yeast 
small-batch method wa 
It required piping 


then 


horme! 
tine-consuming 
moke into a barrel of 
tumbling for about 4 hi 

Solution: I'reshily 
is now piped into an airtight triple 
ction mixer, Gentle folding action 
of 24-rpm. mixer produces 1,000 Ib 


yeast, 


generated smoke 


every 10 min 
3. Problem: A 


paring pickle relish from a vegetable 


better way of pre 


mix containing mustard, vinegar, and 
brine 

Lhe old 
O0-Ib 
15 min 

Solution Barrel handling ] nov 
ibolished through use 
that turn ita 5,000-Ib 


Tit 


manual mixing of 


batch in a wooden barrel took 


of 1 triple i 
tion mixel 
batch ever 

Cut vegetabl 


ithout mashin 


rently blende 


pout min 
Then liquid ingredients are intr 
uced while I | 

it 


4. Problem. Br 


nomerate 


pal ition 


Hnecires? nortenin 


hortening wa makcCa up, pl 
ing its thorough distribution 
Solution: 
ittained by 


1 lurbulizer | { 


bencht 
the batch 


niform 


| V( notabk 
Ae T¢ 


running 


through 
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blending hortenimn free of ag 


glomerate ind reduction im 
imount of shortening required 

It's important to keep the 
perature of the mix entering the unit 
SSI’. This machine handle: 


tem 


it above 
up to 10,000 Ib. per hi 

5. Problem: Uniform 
velopment and thorough 
of flavors in manufacture of gelatin 
ind starch-type pudding dessert 

Solution: It was achieved by the 
lurbulizes hearing action, which 
disintegrates the 
pot Amount of 


il 0 reduced 


color de 


blending 


coloring to elimi 


nate colonng 
idded 1 

Chis method might 
to alter the shade of cocoa powde r’ 
by varying their mixing time: 

6. Problem: Process for producing 
600 Ib. of bread crumbs | 
hr. from 900 Ib 
bread moisture 

Solution: gas-fired heater 


discl ’ it OOO-/O0 


il U be used 


ome »-f 


moisture pel 


et up to 
into a Unit Pulverizer—a_ high 
Capacity heavy-dut ur-attrition-ty pe 
pulverizing mill. Latter has a 2,000 
cfm collector with a rotary 
air-lock ilve to bread 
crumbs into bagging equipment 
his urcurrent sys 
tem comprises a pulverizer, Classifier, 
drive motor, and exhauster In 
operation, bread enters the pulveriz 
ing chamber by adjustable reciprocat 
while level of bed unde: 
iutomatically maintained 
loreign mate 


yclon 
discharge 
} 


high velocity 


ing feeder 
rotor 15 
by hydrauli 
nial accumulates at bottom of pul 


feeder 


verizing chamber to provide cleat 
rotor blade 

with swinging blades re 
1,765 rpm., sets up a 
that 


bread ove! the 


ince for 
Rotor 
olving if 


IncoTnINne 


fan action weeps 


bed and around an 
formed by the pulverizing 
Conveying aw 3 lrawn 


b to 


haust fan 


enclosure 
chamber 
into | hamber 
haftt-mou 
iccomplished in the 
ittrition 
duct 
lassifie , expansion 


fitte d 


then 

TIC T that 

nate 17 
‘ 

fu i! t } i} 


Problem 


I nakin hard-l 
Solution: In 


— } . 
Cad And pli 


| CTIZCd al 
1 OO 1} 


inward 

differential 
Machine 
feeder wi 





hemiseal Packings 


MADE OF DU PONT TEFLON 


cleanest food plant packings 


non-corrosive non-absorbent non-contaminating 


V-Rings. Distinctive tapered V design offers greater flexibility 
and resiliency, providing necessary seal at low gland pressure 
and reducing torque on valve stem. Antihesive properties guard 
against valve packing “freeze’’. Supplied in sets with or without 
TEFLON square-end adaptors, 


Cup and Cone Rings. Cones deform inwardly to seal at the 
pindle, while cups expand outwardly against stuffing box wall, 
effecting a tight seal at low gland pressure with minimum fri 

tion on valve stem. Antihesive propertie make thi pac ing 


py 


~, 


ideal for emergency shut-off service 


Wedge Rings sea! at unusually low gland pressure required for 
valves manulactured from Haveg, Karbate, ceramics, etc. Pro 
vide space for thermal expansion, suiting them for slow speed 
pumps, agitators, auto-claves, etc. Adaptable to spring-loading 
if desired 

Write for Catalog AD-155 


United States Gasket Company 


nited Camden 1, New Jersey 
tates 
asket Plastics Division 


OF THE GARLOCK PACKING COMPANY 
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integrally housed, variable-speed 
screws for proportioning. From pul- 
verizer, drys are pneumatically fed 
to cyclone collector, then worm- 
screw-conveyed to a mixer. Here, 
fats are introduced before the final 
coating goes to the enrober. 

Driven by a 50-hp. motor, the 
pulverizer consists of three grinding 
plates, with 12 staggered and _ bal- 
anced beaters attached to each plate. 
Operation is by impact of beaters 
against materials, and attrition be- 
tween beaters and liner in grinding 
chamber. Further size reduction re- 
sults from air attrition produced by 
high turbulence. 

Classifying chamber comprises pri- 
mary and secondary plates, with 
whizzer blades on the latter. This 
unit, operated by a separate motor 
and shaft, provides precision control 
over final product. 

Particle-size contro] is maintained 
by simple adjustments of grinding 
plates, classifying units, or volume 
of internal air. 

There are two tailings returns 
having variable openings for maxi- 
mum flexibility and product control 
Return tubes automatically recircu 
late coarse material to grinding 
chamber 

8. Problem: Grinding granulated 
sugar to below 325-mesh for making 
a white, creamy, non-gritty icing. 

Solution: Fondant-grade sugar is 
now produced, at 1,200 Ib. per hr 
by running granulated sugar through 
a Pulvocron 


How Lab Is Equipped 


To handle such diverse problems 
is those described here, this lab 
employs four different units for size- 
reduction, two for size-separation, 
and three for mixing. There are 
facilities for controlled heating and 
cooling during grinding and mix 
ing. Also, liquids and gases can 
be added to solids—and solids to 
solids—during pilot processing 

Size-reduction equipment includes 
a straight attrition mill, a screen- 
type hammer mill, a high-speed at- 
trition and classifying machine, and 
a high-precision, fine-grinding and 
classifying unit utilizing air attrition 
and impact 

For separating, there are agitating 
and rotating screen-type units that 
control particle size of pulverized 
products 

And for mixing, there are a triple- 
action, batch-type ribbon blender, 
a high-speed mixer with high shear- 
ing action, and a continuous slow- 
speed unit with double rotor—End 
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Adaptable to The Multi-Tier Cooler. Features controlled 
cooling and gentle handling with savings 


of costly floor area 


The Continuous Paper Filter 
food cooking processes for product im- 
provement and oil savings. 


Meat Tenderizing Dip Tank. Continuous 
sanitary means of tenderizing strip steak 
and beef cuts. 


PROCESS WITH PROFITS 


Let Greer engineering experience and equipment 


help you to realize 


e Better Production 
e Increased Flexibility 


e Space Savings 
e Improved Products 
The Batterer and Breader. Flexible, sani- 
e Reduced Labor Costs 


tary for meat, fish, shrimp and other sea- 
food products. 


The Fry-O-Pac Line with continuous opera 
tion for Breading, Cooking, Cooling and 
(Gas or Electric Cookers) 


Packing, 


The Automatic Multi-Tier Freezer. Proven 
and accepted for multiple advantages. 


A GROWING INDUSTRY 
DEMANDS EQUIPMENT DESIGNED 
TO DO THE JOB BETTER 
WRITE FOR BULLETINS 
AND DETAILED INFORMATION. 


For Shrimp Packers and Fantail Breading 
Accepted and being used by the largest 


processors in the country 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 


Chicago, Iil., San Francisco, Calif. 





Sales Engineering Offices: 


For more data, circle this page number on car 
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POWELL=the most complete line of 
Alloy Valves* for C 


: Come...see US 
: al 


BOOTH 133 


26th Exposition of 


IIIT IIT Tit itt t ttt tt) 


Chemical Industries 


December 2 to 6 


: COLISEUM - NEW YORK 


! 194. Small Ni-Resist 


’ 
». & Y. Gate Valve for 725 
W.0.G. Larger sizes, flanged 
end, and swing check valves 


fi Ni-Resist also available 


Stainless Steel Gate Stainless Steel Gate Valve 


JO WP rewed )WFE 


1 wedge disi 


screw rising stem and 


Can he 


Outside 
upplied wit! 
{ 


ingeable split wedpe 


{ 


ty pe ais 


“&— For more dato, « 


*Powell 
or flanged ends 


i ace to face 
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orrosive Services 


It’s a fact . Powell offers more kinds or types of 
valves, available in the largest variety of corroston- 
resistant metals and alloys, to handle practically 
every known corrosive fluid. The complete line in- 
cludes gates, globes, angles, checks, “Y's”, relief, 
flush bottom tank valves and others—for 


from 150 to 1500 WP. A few are shown on this page 


pressures 


Your local valve distributor will be glad to tell you 


all about them. If none is near you, write to us for 


the full facts on Powell Valves and Powell Engineer- 


ing Service 


THE WM. POWELL COMPANY 
Dependable Valves Since 1846 
CINCINNATI 22, OHIO 


{lloy (Corrosion Resistant) vals available 


hlanged end 


f 


valve conse 1 fo late 


ij ig 1559 


Valve for z 


Steel Lubricated Plug 
)0 W.0.G. Screwed gland 
type. 6” and larger valves can be 


furnished for gear operation 


Fig. 1893 Large 0.S. & Y. Gate Valve 


Y" Valve for for Paper Mill Service. 3% Nickel |ron 


Body, bonnet, yoke; stainless steel stem, 


Ni-Res 


nd ¢ nd 


n to latest standard: screwed-in seat rings st wedge 
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VIBRATING CONVEYORS are seen serving as picking tables 


r} 


Fluidized’ Conveying 


yroduct inspection. Later, corn 
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Chey permit 


1 rently ped to cutter 


Streamlines Processing 


Compact system of oscillating 
carriers boosts cannery’s out- 
put of quality-controlled corn 
and sweet potatoes. Cleanup, 


maintenance simplified, too 


SCORE another point for oscillating 
CONnVEeEVO!I 
This time they re 
high-speed processing steps to keep 
lines operating at pe ik efficiency. 
Furthermore, these compact units 


ynchronizing 


are greatly simplifying quality con 
trol, sanitation, and maintenance 
The plant spotlighted here is Pine 
Grove Canning Co., St. Martinsville, 
La., where corn is processed 18 hr. 
i day for 10 weeks, production aver 
iging 96,000 cans (No, 303) daily 
Ihus, topnotch performance is a 
must. And it’s neatly accomplished 
with four oscillating conveyors 
llexmount Link-Belt Co., Chi 
igo), which serve as inspection ta- 
bles and feed huskers and cutters 
Sweet potatoes make up another 
pack Efficiently handled in the De 
cember-April season, the output for 
12-hr. dav ranges 1,800-3,000 case 


d sizes—Nos. 24 (squat), 10, 
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And pilot runs have been made 
with rice 

Convevol consist of one-piece 
metal troughs (10 gage), 4 in. deep 
Mounted on resil 


ent supporting leg 


ind 18 in. wide 
they're oscil 
lated by constant-stroke eccentrics 
driven by | hip motor 

In handling corn, these units pace 
operations by servings as “‘accumula 
tors” for huskers and cutters. De 
signed for continuous feeding, they 
eliminate product recirculation and 
cutback of the unloading system 

Incoming corn is fed to huskers 
on a 30-ft. section. Another pair of 
oscillating conveyors (each 50 ft 
long) serve as inspection tables. And 
husked corn is discharged to a fourth 
unit (35 ft. long) that leads to cut 
ters 

Thi ystem has also paid off by 
; Improving quality control. 
Units’ gentle oscillations curb prod 
uct damage. When serving as pick 
ing tables, they 
thereby exposing defect 


“fluidize” the corn 
Further 
more, conveyor action can easily be 
idjusted to product requirement 

... Simplifying cleanup. Conveyor 
Iheir high sides 
eliminate product spillage 

... Minimizing maintenance. Only 


the drive need be lubricated. Flex 


ire self-cleaning 


ible members supporting the trough 


need no attention 











ALGIN 


CORPORATION 


OF AMERICA 


Super-Refined 
Alginates and Carrageenates 


“The 
ingredients 
you 
use 
by the pinch 
to 
make 
better 
products 
by the pound” 


Knowledge of the remarkable prop 
erties of certain colloids extracted from 
Marine Plants is rapidly becoming an 
essential item in the Know-How ol 
an increasing number of food technol 
ogists 

Our extraction processes result in 
super-refined and rigidly controlled 
concentrates that are outstandingly ef 
fective and economical whether the 
end result desired be suspension, sta 
bilization, gelation, or increased viscos 
ity, to mention only the most current 
ises. They are natural food ingredients 
and their wholesomeness is undoubted 


The many uses for our products in 
the dairy products and baking in- 
dustries are being swelled by a 
growing demand from other food 
processors, notably manufacturers 
of canned and packaged specialties, 


our materials has 

1} cal Department to 
help in the creati of better, and in 
some instances, altogether new food 
products 

Write to us for complete information 
regarding o products, and if you 

ive any specilic problem ir Techni 
cai Departmen 

MAIN OFFICE 

NEW YORK 4; 24 State Streetewhit 


ALES OFFICES 
CHICAGO 5: 600 South Michigan Ave. e WA2-3829 
LOS ANGELES 25: 2024 Westgate Ave. BR 2-4346 


he 
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Sturtevant Blenders Help Hershey 
Control Consistency of New Product 


Every chocolate lover knows that the texture and 
flavor of Hershey products always can be depended 
upon, Consistency is important to the Hershey people. 
With a new product just developed, they control con- 
istency by using carefully tested ingredients, weighed 
and then mixed in Sturtevant Blenders. 
Operation of the Blenders also 1: 


automatically 
automatic even 
to their tuming 
Consistency is a problem to many food manufac- 
and frequently an all-important 
Sturtevant 
start delivering highly intimate blends in as 


turers and processors, 
itep in its attainment lies in blending 
Blenders 
little as | to 2 minutes an entire blending cycle 


takes only 3 to 5 minutes. Consistency of each batch 


- 
ibe 
ie ee ee ee de \ Al 
biend chocolate powder and other ingredients for 

a new product of the Hershey Chocolate Corp. 

(Hershey, Pa.) Operating in a group — completely 

automatically controlled, each blender can process 

more than a ton per batch 


Ae 


a 


Schock hemical engineer 
responsible for developing new 
Hershey product, demonstrates easy 
accessibility feature of Sturtevant 
Blenders To open, Schock merely 
unfastened six boits about a 
minute's work 


Sturtevant Rotary Batch Blenders are available in nine 
standard models with capacities ranging from 25 to 900 
u. ft. Operation may be automatic, semi-automatic, o1 
manual. Liquid injector pipes may be added for inject 
ing liquids during blending or for rinsing afterwards 
Materials of construction are carbon steel, stainless o1 
Monel metal. Write today for descriptive brochure 


100 “&— For more data, circle this page number on card at back 


is assured by the Sturtevant 4-way blending action. 
The interior scoop distributing system operates gently, 
yet always produces a thoroughly integrated blend. 

Sanitation is also of prime importance in food plants. 
Sturtevant dust-sealed design keeps ingredient fines in- 
side the drum, oil and grease outside (no bearings 
inside drum). Moreover, drums are self-discharging, 
leaving little residue. ‘Open-Door’ accessibility allows 
entry and inspection in a matter of minutes. Complete 
cleaning can be done automatically (with the installa- 
tion of injection sprays) or manually — with prac- 
tically no downtime. Hershey, for example, keeps its 
three Sturtevants clean with the expenditure of only 
an hour per week of maintenance time. 





STURTEVANT 


MILL COMPANY 


106Clayton St., Boston 22, Mass. 


CRUSHERS «¢ GRINDERS * PULVERIZERS *« MICRON-GRINDERS 
AIR SEPARATORS « BLENDERS « MIXERS « FEEDERS 
SCREENS + ELEVATORS * CONVEYORS 
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High Temp Pasteurization 
Cuts Off-Flavor in Milk 


Samples of homogenized milk pas- 
teurized at 163, 168, 173, 178, 183, 
and 188 F. for 17 sec. during winter 
and summer months, and bottled in 
clear glass, were stored at 401’. in the 
dark and under 20 fc. of incandes 
cent light for 0, 1, 2, and 3 days. 

Rate of ascorbic acid loss, and de- 
gree of oxidized flavor development, 
decreased with increases in pasteuri- 
zation temperatures for all samples 
exposed to the light—J. Dain 
Science, 862-66, July 1957. 


Eggwhite Substitutes 


Replacing eggwhite with a ccllu 
lose ether in a cake mix produces a 
finer texture and minimizes the cost, 
according to patent specifications. 

Tests showed that, at a ratio of 
).5 oz. of cellulose ether for each oz 
of replaced eggwhite solids, or 1 oz. 
for each 7 oz. of replaced liquid egg- 
white, texture of cake was finer than 
when eggwhite alone was used 

Ethers suitable for this purpose 
are methyl cellulose, hydroxypropyl 
methyl cellulose, and carboxymethy] 
hydroxethyl cellulose, giving best 
results in the order named.—U.S. 
Patent 2,802,741, Aug. 13, 1957 


Ultrasonic Treated Milk 
Has Good Frozen Life 


Marked improvement in quality 
of thawed frozen milk is said to re- 
sult from an ultrasonic treatment 
developed at the National Institute 
for Research in Dairying in England. 

The process comprises pasteuriza- 
tion of the milk by either the hold, 
or HTST method, then subjecting 
it to carefully controlled ultrasonic 
vibrations. This is followed by filling 
into plastic containers, which are 
heat-sealed, frozen at +5F. in less 
than 60 min., stored at 5-10F. 

It is claimed that miik thus treated 
has a storage life of 12 months. On 
thawing, physical properties and con- 
sumer qualities are indistinguishable 
for those of high quality pasteurized 
milk. It is said to keep as well as the 
original pasteurized product and, on 
standing, develops a normal cream 
line—Dairy Engineering, 74 (7), 
193. 1957. 
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Speeds Milk Adulteration Tests 


An improved cryoscope that has 
considerably greater capacity and de 
pendability, and eliminates other 
shortcomings of the standard Hort 
vet method has been developed in 
Australia and 1 
Sydney company. 

Employed as the cooling medium 
is a thermostatically controlled alco 
liol-water mixture that is less in 
flamable than the ether previously 
used. Standard Hortvet tubes and 
thermometers are used, as is also the 
regular method of determination. 

Latest model 
structure with a stainless steel top 
Freezing tank is fabricated from 
copper and insulated with 2 in. of 
cork (see photo above). 

Three tubes and 3 thermometers, 
and an overhead mechanical agitat 
ing gear enable three samples to be 


how produced by 1 


features a wooden 


tested at one time 

Provision is also made for a con- 
trol thermometer and thermostat in 
the freezing bath. A small ice con 
tainer is incorporated in top to sup 
ply the small pieces of ice required 
in the testing procedure. Samples 
are precooled in a coid water bath 


1957 


tuated on the right of the freezing 
bath, 
Refriges 
l'reon 
trolled by a pressure 
eparately connected to flooded 
| with low side float con 
trol l’vaporators are fully sub 
merged in the primary tank contain 
ing a 50% wate! mixture 
held at )-L1C 
Mixture 
through coils in freezing bath, water 
bath, and tank. A sensi 
tive thermostat with a differential of 
0.01 deg. opens and closes 
noid thus effectively maintaining a 
( temperature in the freezing 
bath 
In operation, 


two 4 hp 
Mach is 


switch, and each 


ition is by 


Ol pre sO! cou 


iporatol 


ilcohol 


pump circulated 


mall ice 


d sole 


milk imple is 
ooled to approximately 1 deg. be 
low its expected freezing point and 
stal added. l'reezing 
then commences and the tempera 


mall ice cry 


ture rises due to latent heat given up 

As temperature approaches its 
highest point, thermometer is ta »ped 
lightly. Final reading should be a 
steady for at least 1 min.—McGraw- 
Hill World News (Turn page) 








SPRAYING 


BY EVEN PUMPING 


WITH VIKINGS 


FEED MIXER 


INSULATED 
PRL HEATING 
Vani 


iying basic nece 
of the “Spray-Mo-Las 
prayers produced by 
of Riegel & Son Elevator 
R. R. 4, Greenville, Ohio 
llustrated sprays molasses on 
feed Riegel also makes a 
y Mo-Fat” unit for spraying animal 
feed. Both units are equipped 
Viking Pumps because Vikings de 
mooth, constant flow of mo 
fats to the spray jets, when 
mixed 
sitive delivery by Viking 
rm quality of feeds can be 
so Riegel spraying equip 


nd a ready market among 


ven pumping is a_ built-in 
Viking. If you have 
constant 


ery 

problem requiring 

your answer. Ir 

‘ pumping prot 

sur nearby Viking distributor 
r bulletin 57Se 


VIKING 
Pump Company 


Cedar Falls. lowa 
ROTO. KING 


VIKING the leader 
not a follower, 


m Rotary Pums $s 
ay 
all 
Ve 
ys 


, In Sweet's Plant Engineers F 
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Cottage Cheese Yield 


influc ncing 
cottage cheese, 15 lots were 
In addition, the 


milk vhey chee ( ind vate! 


In i tudy of factol 
ield of 


mad ind analyzed 


fter washing the cheese. were an 
zed tor total solids 

Results showed that I here 

difference in solids recover 

with either the acid-coagu 

or rennet-extract method 2 

of higher solids (9.71% re 

In better 

9 kim 

imounted to 38.5 and 3 N 

pectivel ind 3) total solid 

t in the vhey and wash-water 

mounted to 15 and 11.0% re 


recovery than low 


percent 1 


tively, of that present in the skim 
ed.—]. of Dain 


June, 19 


I 


Science, 7] | 


Operating Variables 
In Hydrogenation 


Cottonseed oil hydrogenation in 
volve clectivity, or the preferential 
hydrogenation of poly-unsaturated 
icids, compared to mono-unsaturated 
icids, and is affected by operating 
ondition 

Iffects of te mperature, 
ind nickel catalyst concentration on 
hydrogenations of 1400 g. batches of 


subjected to vigorou 


pressure 


cottonseed oil, 
agitation that essentially eliminated 
mass transfer effects, indicated that 
the overall rate was represented by, 
I Ba 20 103) 
(W) (P) 1.V.) 
Where r is hydrogenation rate in 
iodine value (1.V.) drop per min., ‘T 
temperature in deg. C., W weight 
percent nickel, and P hydrogen pres 


The equation ipplies to 


itl psi 
and if 


of iodine value 80 or le 

transfer resistance is eliminated. 
Under these conditions selectivity 
iffected by tem- 


icid formation m1 


vas not appreciabl 
perature, iso-olei 

reased slightly with the temperature 
ind both decreased with pressure in 
reas A surface reaction between 
itomic hydrogen and physically ad 
eems 


orbed unsaturated compound 
Ind. & 


reaction rate 
1957 


to control the 


Eng. Ch., § 31, Ma 


Gossypol is Source of Color 
in Cottonseed Oil 


(50 ypol from 
vith triglyceride 
products not remo able by 
And these are possible inter 
in red color formation. 
cottonseed 


cottonseed reacts 
oils to form yellow 
ilkali re 
hning 
mediate 
Examination of crude 
oils showed that thei gossypol con 
(0.00-0.04% ). 
analyzed 


tent was very low 
As the samples were not 
until received at the laboratory, and 
it was impossible to say whether the 
content had undergone change in 
the interval. But by adding gossypol 
to crude hydraulic-press oil it was 
hown that much of it disappeared in 
n hour 

Secondary reactions 
cottonseed oil and in tripelargonin, 
in which gossypol was lost, giving 
rise to red coloration products which 
removed by alkali refining 
ind on bleaching. This suggests that 
initial reaction of gossypol in oils is 
in ester exchange and that secondary 
result in production of a 
product.—-]. Amer. 
399-401, Aug 


occurred in 


ire not 


ction 
red coloration 
Oil Chemists’ So 
1957 
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Frozen Chinese Dinners 


ind packaging of d 
Chine od product that retains 
the maximum color, crunchiness, and 


Havor is the object of a recent patent 


In the 
vored sauce is prepared, cooled and 
placed in bottom compartment (1) 
of special container (see drawing) 

Vegetables are cut into long thin 
lices, blanched and allowed to drain 


procedure, a suitably fla 
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Pro-80 Vital Gluten, new protein concentrate, 
will help your products move faster too 


If you’re considering a product im- 
provement or a new product, you'd 
do well to investigate Pro-80 protein 
enrichment. Recognizing the increas- 
ing consumer preference for high 
protein foods, many successful food 


processors have turned to our Pro-80 
Vital Gluten (80°, pure wheat pro- 
tein m.f.b.) to build greater food 
value into their products. They’ve 
been rewarded with additional vol- 
ume. Possibly you will too. 


Pro-80 adds tood value to these and other toods 


¢ breads 
e health foods 


e macaroni products 
e puddings 


© cereals 


© baby foods 


Pro-80, extracted from wheat, hydrates rapidly, 
blends smoothly, is bland and compatible—adds 
no taste or odor of its own. 


SPECIAL COMMODITIES DIVISION 


General 





Minneapolis 1, Minnesota 


get more facts fast 
SEND COUPON TODAY 


Special Commodities Division 
General Mills 
Minneapolis 1, Minnesota 


Yes, I'm interested in knowing how Pro-#0 
can be added to bread (1), health foods [), 
macaron products 0). puddings C), cereals 
0), baby foods (1), other 

Name 

Firm 

Address 


City 
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SEE HOW FLO-SWEET REFINING CONTROLS 


Palk about quality control! Each yellow disc in 
the flow chart above shows a major quality con- 


- trol station in the refining of Flo-Sweet liquid 


C3 


—<——,, 


sugar! As you can see, there are dozens of con- 
trol points .. . and several times that number of 
actual inspections and tests! 

Flo-Sweet’s thorough quality control program 


\ 


has resulted in an entirely new concept of liquid 


hlo-Sweet’s remarkably low turbidity consistently ranks 
imong the lowest in the sugar industry. Here a laboratory 
technician uses a nephelometer for precise determination 
of turbidity a routine check to safeguard Flo-Sweet 


qualit ind thus the quality of your own food produc 
| soem REFINED SYRUPS 
YONKERS, 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 














SUCROSE SECTION 


color, clarity 

temperature & 

bacteriological 
tests 


sediment, 


turbidity & 
bacteriological 












continuous ] | 
brix control, ———— -- 
color determination here 
& sampling for oo 
bacteriological ( 7 
tests enn’ P a’ 
STORAGE 


FINISHED PRODUCTS TESTS 
turbidity, ash, temperature, brix 
odor, sediment, invert, color, iron 

pH; candy, taste & foam tests; 

bacteriological: yeast 
mold & bacteria tests 


SHIPPING 


HEIGHTEN YOUR OWN Pprobuct ( ) 


Sugar. . 
it has literally 


“set the standards” 


INVERT SECTION 


color, clarity, 

temperature & 

bacteriological 
tests 


ash, color, 
pH, invert, 
taste, odor, 
iron, copper & 
zinc tests 


continuous 
brix control, 
color determination 
& sampling for 
bacteriological 
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. a type of sugar so high in quality that 


in industries 


where previous specifications were far too broad 


for true quality comparisons! Whether you eval 


uate sugar quality by color. . 
. by precise laboratory analysis . . 


formance in your own products 


. by taste and aroma 
or by its per 
you will find 


Flo-Sweet of consistently finer quality than any 


& SUGARS, 


NEW YORK 


FROM 


YONKERS * 


INC. 


ALLEN T O 


GOLDEN SYRUP SECTION 


invert, brix, 
PH & temperature 





color, clarity 

temperature & 

bacteriological 
tests 


ash, color, 
pH, invert, 
taste, odor, 
iron, copper & 
zinc tests 


Sediment, 
turbidity & 
bacteriological 
tests 


<< 
r 
i= 
A= 
A 
~ 


duality 


other granulated 


sweetening agent, liquid 

Why not explore with a Flo-Sweet enginee: 
the full advantages of a Flo-Sweet system in your 
plant... the cost advantages as well as the qual 


ity advantages. Test Flo-Sweet yourself, in com 


parison with any other sugar. Try it in your own 
production. Flo-Sweet can save you big money 


at the same time it’s helping you boost quality! 


7LO-SWEET 


FIRST IN LIQUID SUGAR 


WN 





Atomic power in Caesar’s day? 


Certainly! 
It was there, in the ground, in the air and water. It 
had materials” 


today than there were W hen Rome ruled the world 
know ledge of how 


always been. There are no more “raw 


The only thing new is knowledge 


to get at and rearrange raw materials. Every invention 


of modern times was “available” to Rameses, Caesar 


(Charlemagne 
In this sense we have available today in existing 


that 


then 


raw materials the inventions can make our lives 


longer, happier, and inconceivably easier. We need only 
reality 

better argument for the 
of knowledge 
Can we possibly deny that the welfare, 
the 
on the quality of knowledge generated and transmitted 


knowledge to bring them into 
Could there possibly be a 
our colleges 


ROUTCEOS 


trengthening of our 
and universities? 


progress — indeed very fate—of our nation depends 


by these institutions of higher learning? 


It is almost unbelievable that a society such as ours, 


vhich has 
on of 


he wellsprings of 


profited so vastly from an accelerated accumu- 


knowledge, should allow anything to threaten 


our learning. 


», tht Cor 


Sponsored asa public service 


yperati 





Yet this is the case 


The crisis that confronts our colleges today threatens 
to weaken seriously their ability to produce the kind of 
graduates who can assimilate and carry forward our 
rich heritage of learning. 

The crisis is composed of several elements: a salary 
that is driving away from teaching the kind of 
mind most qualified to teach; overcrowded classrooms; 
and a mounting pressure for enrollment that will double 
by 1967 


In a very real sense our personal and national progress 


scale 


depends on our colleges. They must have our aid. 


Help the colleges or universities of your choice, Help 


them plan for stronger faculties and The 


returns will be greater than you think. 


expansion. 





If you want to know what the college \!, 
crisis means to you, write for a free book { 
let to: HIGHER EDUCATION, Box 36, ~ 

Times Square Station, New York 36, 


New York. 


HIGHER EDUCATION 


} 


Kear iT eRiOHT 











on with the Council for Financial Aid to Education 








12 hr. to eliminate vf thre 
free water. ‘Then the bean sprouts, 
whi h have 
ire placed in compartment (2), and 
the other vegetables in 


l pla ed Oll 


1 ! 
been handled eparately, 


pd i pe, 
Viappt d and frozen 
In preparing the imi il, frozen 
melted, mixed vegetables are 
and heated and, finally, the 
prout Thi iid to result 
in a meal that looks, tastes, and feels 
like the home-cooked product.—US 
Patent 2,801,930, Aug. 6, 19 


1uCe 1s 


bean 


High-Protein Food Product 


Vegetable proteins of oilseed ori 
protein, can be 
to prepare 


gin, preferably so 
used in a patented pro 
1 food product whose nutritive value 
that of meat 


Product varies in texture 


pproximates 
from a 
emisolid to a cheese con 

tency and is capable of withstand 
ing relatively high temperatures with 
i i develop 

particularly 
others whose 
require 


fiowable 


out change in consisten 
ment of off-flavor. It 1 
useful for 


ciets must meet 


invalids o1 
certain 
ments. 

Soy bean flakes are extracted with 
1 Ca(OH), solution of 0.003 molar 
ity. Steam is introduced into the 
igitated mixture until a temperature 
of 140F. i followed 
by centrifuging to obtain a clarified 
extract of pH 6 to which HCI is 
dded to coagulate the protein which 
is centrifuged and washed 

Washed cake 
water and digested with a proteolytic 
papain and trypsin 
hydrolysis has  o¢ 


reach¢ | Thi ] 


uspended in 


eCnzyime uch iS 
until 20-30% 

curred. Enzymatic action is stopped 
ind pH adjusted to 6.5. Various 
idditives, such as fat, vitamins, and 
minerals, may be in Orpor ited at this 
point. 

Finally, the product 1 
insure uniformity of textu 


milled to 
then 
man 


Aug. 


inned in the conventional 
ne! U.S. Patent 2,802,738 
13, 1957 


Olive Spoilage Organisms 


“Zapatera” is a 
mentation of 


malodorou 
} ] | 
brined ive 


progresses from an initial 
odor to a fecal 


iccompanied by los 

development of lo 
ids, including, formi 

butyric, valeric, 


hi 


OI sagey”’ 
iliphatic 


PTOI 


( ipry 
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Cl pp have been found in ipa 
tera poilage, but since these bacteria 
do not produce propionic a id, 
species of Propionibacterium wer 
sought Ve spoiled olives 

Krom 87 imple ; 68 isolates 
Propionibacterium were obtained, 46 
of which were identified as P. zea 
and 22 as P Both 
vere able to produce propioni acid 
and a olive brine 
fortified with yeast extract. Both ar 

It tolerant and were able to grow 
in media of pH 4.5-5 

While the presence of 
cid in zapatera olive brines may b 
organisms, they do not 
development — far 


pentosaceuin., 


cheesy odor in 


propio 


due to these 
iy the odor 
d complete CX 
poilage Applied 
267-71, 1957 


enough to provide 
planation of the 
Microbiology 5(4), 


Moisture Plays Key Role 
In Bacterial Infection 


Surface drying of food products of 
fers some protection agaist in 
by spoilage organisms which 
in equilibrium relative humidity 
which they will start to grow 

his was demonstrated by drying 
inoculated with test 
rods, and suspend 
ing them over food sample. Slice 
of bread 1.5 mm. thick, taken at suc 
cessive distances from the surface of 
a freshly baked and loaf, 
showed for example, that at 2-3 mm 
surface FE. coli. could 


nutrient films 
organisms on gla 


coole d 


below the 
readily 

Moisture-proof wrappings that in 
hibit surface drying, or trap moisture 
laken up during cooling, may there 


OTOW 
pI 


fore encourage bacterial growths that 
would not occur with a nonmoisture 
proof wrapping.-J. of Science of 
Food &* Agr. 404-14, July 1947 


Confirms US Experience 
With Chlortetracycline 
One-year-old white Leghorns of 


average weight (4 
ised in | ngli h experiment 


b. 9 oz.) were 
j with 
chlortetracycline (CT Part of 
the carcasses were ¢ erated and 
covered with ice and water contain 


ing CTC, part were not evi 


cerated 
but received the ime treatment 


handle 2 


} 


following which they were 
cording to the usual marketing 
Untreated 
ilso prepared 
In refrigerated 


eviscerated poultry ke] 


tices controls were 


torage at 





For 


Better Food Mixing 


at LESS COST 


INSTALL 


CONTINUOUS 
MIXERS 


Here is an Anthony Continuous Mixer in 
action, producing a quality mix of the exact 
proportions needed 

These continuous mixers will handle such 
items as flour, baking powder, cereal b 
products, fondant, cake mixes and starch 
jelly easily and profitably 

Our mixers with stainless steel troughs and 
paddle shaft assemblies are designed for 
longer life and lower operating costs. Ca 
pacities of the standard sized mixers range 
from a few hundred pounds per hour to 
as much as one hundred tons per hour and 
will meet most process requirements. How 
ever, we will gladly design and engineer 
special mixers to fit your particular needs 
When used in connection with a continuous 
weighing system, the whole mixing opesa 
consistently 


tion automatically produces 


uniform mixes at less cost to you 


WILLIAM A. ANTHONY 
ENGINEERING COMPANY 


6886 Pearl Road, Cleveland 30, Ohio 


Y. Representative, Edwin ji. J 
y 


N ud 
0 Fifth Ave New York 46, N Murray Hill 


complete 


Mixer 
Name 
Address 


City 
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} 
| Wire Mesh Belts 


reduce food 
processing costs 


By providing continuous 
movement through = all 
phases of food processing, 
wire mesh conveyor belts 
minimize manual handling 
enhance quality and uni- 
formity, improve sanitatior 
and reduce damage. Meat 
poultry, candy, baked 
goods, fruit and produce 
can be frozen, canned, fresh- 
packed or baked faster and 
easier on moving belts. 


EXAMPLE: 


Continuous Washing 


a 


; a. 2 


MOVING BELT carries aspara- 
gus continuously from wash tank 
through a spray rinse on the wcy 


to the blancher 


SPECIAL CROSS FLIGHTS pick 
up stalks from surface of the wash 
water, hold them on the belt dur- 


ing inclined travel 


OPEN MESH permits rapid 
drainage of wash water, in 
creases uniformity by providing 
free circulation of steam in 
blanching and of sub-zero air in 
freezing tunnel, allows small 
waste particles to fall through so 
they won't contaminate belt or 


product 


RUSTPROOF ALL-METAL BELT 
provides long life, is impervious to 
damage from process solutions, 
heat and cold ...hasno odor... 
will not contaminate product. 


Cambridge Wire Mesh Conveyor 
Belts are made in any size, mesh 
or weave, from any metal or 
alloy, and can be used under a 
wide range of conditions... hot 
or cold, wet or dry. Call your 
Cambridge Field Engineer to dis- 
cuss how you can cut food pro- 
cessing costs with continuous 
processing on woven wire con- 
veyor belts. Look for his 'phone 
number under “Belting, Mechani- 
cal” in the Yellow Pages or 
write for FREE 130-PAGE REFER- 
ENCE MANUAL. 


The Cambridge Wire Cloth Co. | 


METAL ; SPECIAL 
CONVEYOR METAL 


Department Q, | (Onviveg 
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vecks. Without refrigeration, CTC 
did not extend storage life of evis 
cerated poultry, nor was it effective 
in the preservation of uneviscerated 
birds held at 591 

l'ype of spoilage consisted of an 
abundant growth of yeasts and 
molds. ‘This is quite different from 
the usual bacterial sliming that oc 
curs in eviscerated poultry at 50 F. 
J. of Science of Food & Agr., 485-89, 
Aug. 1957 


Corn Steep Liquor Boosts 
Lactic Acid Production 


Addition of sugars and amino 
icids to cucumber brine has been 
uggested as a method of increasing 
cid production, and a patent has 
been issued covering use of corm 
teep liquor (1 0z./gal. of brine) for 
tii purpose, 

All three products were tested on 
arrels of Size 2 cucumbers packed 
in 30 deg. salometer brine, in 1953 
ind 1954. Acid production was not 
timulated by the addition of 0.5 
1.0% sucrose. Cystine and trypto 
phan (0.0025% of each) also had 
0 appreciable effect. 

Corn steep liquor, however, en 
hanced acid formation, the level 
reaching about 0.73% in 20 days 
And sugar utilization also increased. 

Applied Microbiology, 5(4), 253 
61 1957 


Air In Bottled Beer 


A simple procedure for determin 
ing air content of beer, gives excel 
lent results on recovery tests with 
known amounts of air. It comprises 
opening the bottles under water, up 
side down, then inverting them 
lowly and permitting the gases to 
escape under a funnel or bell filled 
with water. Krom here they can be 
transferred to a collection and ab 
orption burette for measurement. 

By this method, an experienced 
inalyst can carry out about 200 de 
terminations in an 8-hr. day. 

With it a study of the different 
filler valves on 50- and 60-spout fill- 
ers showed that the air content of 
the bottles filled depended on a pat 
ticular filler valve Interchanging 
valves from one assembly to anothe: 
hifted the air contents of the bot 
tled beer accordingly, Interchanging 
cnt tubes did not affect air levels 


} 
Cambridge 11, | BELTS | 


CLOTH 
, ae 
BELTS FABRICATIONS Marylan 


Brygmesteren, (European Brewery 
Convention. Congress Issue) 173-54 


} QFFICES IN PRINCIPAL INDUSTRIAL CITIES 
Bae, June 1957. (In English 
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“How'd those last five loads 
of J&L drums come in, Joe?” 


“Checked ’em all with the drop 
light, Boss. Clean as a whistle... 
never saw a better lining job.” 


eJ& Lape ialists, backed up by 
modern research, are ready 
to consult on your toughest 
packaging problems. 


e J&L, an integrated steel 
producer, controls container 
quality from start to finish. 


© J&L steel containers provide 
engineered packaging for de 
pendable transportation and 
safe storage, 


¢ Precise fabrication and cor 
rect specification of fittings 
and closures, 


¢ Prompt dependable delivery 
from nine plants. 


Call your nearest J&L Con 
tainer Division office for rec 

ommendations on your pack 

aging problems. Or write 
direct to the Container 
Division, 405 Lexington 
Avenue, New York 17, N.Y, 


STEEL ..-.a@ great name in steel 
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It's a winning combination when 


executives and engineers join 
their talents in a strong overall 
attack on operation difficulties. 
And proof positive is offered by 


Good Humor Corp. 


FE STAFF 


LEIS BUSINESS food-p 


just one problem 


loday, checks of output and prod 
uct-quantity have been greatly sim 
plified by use of special color-and 
number And 


this system also speeds quality con 


carton-sealing — tapes. 
trol operations. 

lurthermore, progressive engineer- 
has resolved a number of chal 
lenging packaging requirements, 
of unit-load carts 
has streamlined handling and ship 
ping 


while adoption 
Additional performance credit 
goes to the company’s special roof 
top refngeration system, 


Big Benefits of Taping System 


» Start 


there i 1 Spe il 
for ( ich 
flavor 
whol 
to 
confusion 


with 
' 


irton-sealing tap 
identifying 
the 


| 
Lith 


Wn item 
t Thu 


production 


long 
con 


1} Cl Hih\ 


n content 


h tape 1s 


| numbers running up 
Th object l to give 
‘ ] 


n identifying 


fam pe d 


OV 


nuin 


thu: 





CARTON HANDLING IS SPED by special racks, van ind portable lifter 


Packa identifying 


number mpi 


fy 


ontrol of output 


mvento! julalit 


Broad-Front Engineering 


ined and the problems eliminated 
> Hourly checks on production are 
now easily made by noting the num- 
ber on the carton coming through 
the line. ‘This number minus the 
one taken on the previous check 
gives the last hour’s production rate. 
lo make this output check possi 
the foreladies are allotted spe 
cts of tapes at the start of 
ch work period, In this manner 
oduction slowdowns can be quickly 
potted, traced, and correct d. 
> ‘Today, amounts of goods in stor- 
age and quantities shipped are also 
readily summed up, by virtue of the 
colored and numbered-tape system. 
lormerly, effective inventories were 
extremely difficult to make and often 
inaccurate. 
P As for quality control, any prod- 
uct complaints can be traced by the 
number on the carton. The whole 
trail, all the way back through pack- 
ing to the mix storage vats from 
which the product was taken, can 
thus be checked to ferret out the 
sources of trouble. 
he company has 
1,500 custom-built bakery-type racks 
for handling its goods. Each of these 
is loaded completely with one prod 


invested in 


uct variety (easily recognized by tape 
Unit-loading also aids in in- 
check 


irts are pu hed, intact, into 


olor 
ventory 


Thi 
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into frozen 


loading job 1 
fitted with handy 
roll-on of the rach 
Employing thi 
there’s no 
dling of 
tially 


for 


need 
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artons, ex 


liliy 
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ADVANCE-DESIGN sundae fillers turn 


Il imwork betwee 


n Good Humor and manufacturer sparked their d 


fs Gi It *¥ 
Coll 
Oe 


Ce 


1 20-per-min 
elopm it 


out cups at clip 


Really Makes Plant Click 


unloading into the consumer-deliy 
vehicle 
SPnce 


irt-load, 


whole 
have 


one man handles a 


ll) impOowc!l Savings 
been won 
Missing from the production 
rooms—to the great satisfaction of 
everyone—is the usual maze of te- 
frigeration pipes, with their ponder- 
ous layers of insulation. 
Good Humor placed thes 
the 


line 


ind with good reason 


roof 


RATION 


idroon 


lines ke 
Hazard 


miainta 


ROOFTOP REFRIGE 
} 


i i yroduction-area he 
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Ceiling of the sing build 
ing is relatively 
installation — of 


would have 


proce 


low, hence inside 


refrigeration — line 
created a very unsightl 
Further, they 
have tricted the 


the production areas, cutting down 


appt iranice would 


greatly re space in 
headroom and posing problems of 
equipment location 

None of these problem has to be 
with the 
mounting 


thank to root 


cf ped 


tre 


ied i 
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This woodland spray system 


vaste 


INTO FOREST AREA stream 


from Seabrook’s huge vegetable 


wate! 


processing operation Pumps, portable 


pip 


and irigation-type spray nozzles 


employed in efficient routine 


Disposes Billion Gallons of 


BELFORD L. SEABROOK 
Seabrook 


Vice-President, Production, Farms 


Co., Seabrook, N. J 


MANY ADVANTAGES -~including 
eral not initially anticipated—have 
en won by our successful 


entation with the disposal of waste 


exper 

vater from vegetable processing op 

ihion 

lmployed here at Seabrook Farm 
Scabrook, N J l 


wooded 


i means of 

waste 
benefit 
clsewher 


imigation on 
And among the 


pray 
land TP atae 
| 


vhich i] © Way ICCTUE 


vhen soil and subsoil characteristic 
uitable—are these foun 

1. Knormous amounts of water 
sprayed on the surface are quickly 
purified as they percolate down to 


the ground-water table 


2. Underground runoff delivers 
pure water to adjacent streams. 

3. When soil and aquifer struc- 
ture permits, ground water storage 
can be increased in those areas where 
the available water supply is de- 
pressed due to heavy pumping. 

4. The procedure may be ex- 
tended, to a limited degree, to crop- 
land spray irrigation during moisture- 
deficient periods, thus disposing not 
only of plant waste water but also 
materially increasing crop yields. 

Since the start of ihis project in 
L950, the 

pects of 


geologic and hydrologi 
this unusual operation 
have been investigated by — the 
Ground Water Branch of the U.S 
(Seological Survey. ‘This wa 
belief that it would provide an ex 


ceptionally favorable opportunity for 


in the 





Large nozzles spread effluent from big vegetable- 


processing operation. Flow quickly infiltrates ground 


strata, with purified runoff feeding adjacent streams. 


And cycle can be continued indefinitely . . . Crop- 


land irrigation is a further function 


detailed. Spreading-area 


capacity factors 


. . Equipment 
cited 
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evaluating some pooily understood 
part of the hydrologic cycle 
Included by the Geologic Survey 
vas a water-budget study of the im 
gated taking 
recipitation, water 


ce water runoff, ground water di 


woods, into account 


preading, sul 
fev 


! 
charge into streams, evaportranspira 


tion, and changes in ground water, 


urface water, and. soil moisture 
torage 

The Survey’ 
that a method has 
at Seabrook’s for annually disposing 
of approximately one billion gallon 
from food 


means of 


findings indicate 


he ll developed 


of waste water denved 


processing operation b 
irrigation 

Successful functioning of — this 
system depends upon the local topo- 
graphy, geology, hydrology, soil, oli- 
matic balance, and flora. 

Further it may be concluded that 
there are significant changes 


in’ vegetation 


WOOT | 


unless 
oil conditions, in 


e been tudiec 
ind The Laboratory of 
e Johns Hopktir 

rea I af { 


open file re 
tled Hydro 
] 
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Pumping 
Station 


To southern 
spreading area 


Depth of Water Spread (in inches) 


0-249 @ 250-499 





Seeley Road 


0 400 60 
Feet 


©) 500-749 








HIGH disposal performance is shown by map of 


I'ract 


ing waste-water acceptance 


comprise LOU ; 


Waste Water Annually 


the present schedule, which permits 


i “resting” or recovery period during 
the winter, it seems probable that the 
area can continue to be used indef 
nitely for the 
mately one billion gallons of 


innually 


disposal of approxi 
waste 


water 


Focus on the Operation 


Here’s how the 
water purification project was set up, 
how it operates, and some of the un 
usual results which may guide othe: 
facing the problem: 

Fach year, Seabrook freezes o1 
cans approximately 90,000,000 Ib 
of vegetables, the produce from 50 
000 acres of cultivated land farmed 
partly by the drganization and partly 
I farmers’. ‘The 
essing of this vast quantity of food 
ibout a_ billion 


spray-irngation, 


“contract pro 
requires the use of 
rallons of water per yeal 

[he minimum water consumption 
during the winter is approximately 
500,000 gal daily. However, during 
the harvest daily 
use reaches a peak of approximately 
10,000,000 gal Similar to the 
experience of many industries, it i 
the disposal of this large amount of 
water after use, rather than its pro 


cason the water 
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curement, that posed our problem 
ittempted by spread 
1 woodland tract 
hoOzzle 


Disposal wa 
ing the water ovei 
by means of large irrigation 
Lhe waste infiltrates the per 
meable sands of the area, is there 
iction as it 


water 


ubjected to biochemical 


passes through th oil, and eventu 


lly ippeal in nearby tream 1 
water of good quality 

In fact, a biochemical filtration 
take Acration 1 
ichieved as the water passes through 
the air and in the top layers of 
“forest litter” on the ground. ‘Ther 
is further purification as the water 
down through the forest 
oil horizons to the water table 

Studies of the biochemical oxygen 
demands of water at different level 
in the ground suggests that approx 
mately 96% of the organi 
of the water at the surface j 
within the first 4 in. of the 
This and similar determinations were 
made by R. A. Webster, Seabrook 


initary engineer 


pl ice 


proce S 


per olates 


ontent 


. | 
removed 


urface 


Two Wastes. Domestic and Industrial 


Our liquid waste 
eneral itear 


dustrial. Io 
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ibout 400 
hout the 
villa A! 


fairly 
QUO gal 
the eabrook =barm 
is treated fully at a mod 
ewage plant, giving an effluent 
excellent quality Phi is dis 


ycdl 


from 


nearb tream 
i| of the 
industrial waste easonally 
with the vegetable pr in Dun 
the winter ( period it 4 
refrigeration 
ty tl 
urface streams 
However, fi rly April until 
mid-Decemb« plant effluent 


main| of water derived 
| 


harged into a 
The nature mad 


wate! 


rf made 
vater of goo 


fe] disposed 0 


Can be 


onsist 

from the washin nd 
vegetable 

his water in quality 

to that in lou ink afte 

irden en washed 


ining of 


the quantity, it 

on and with the 

ed, but 

i tated, of 
10.000.000 eal pel clay 
After this industrial 
ind chil nated at the sew 
plant 1 gravity flow canal, 1.7 
ong, conducts the effluent to 
voodland tract 


reache: 
ipproxim itely 
water 1 


vaste 


reened 


pre iding 


ximate 
only CI ittered 
through the t tract, have 
used preadi r are Also 
of these acres | been abandoned 
to handle vol 


been 
ome 
is no long nece 
ume requirement 
After the waste water rea the 
pre iding imcd r\ 
pumps (100 hp 
tations forces thi 
inal through portabl 
large rotating irrigation nozzles di 
tributed through the woodland 
According to the pre 
three 
line are run at the inne 
hedule, they are 
different 
Operated at pressures be 
tween 60 and 85 psi., the 
read 000 gal 


imate 


even 
three pumping 
from the 


pipe lines to 


vater 


Cd 
iiling ope ra 


1 
fion patte m nozzit on each 


time. On 
+ time replaced 


by three 


Hine line 


nozzles on the 


nozzles 
water 


| Ovel 
ca of approx | acre each 
of slightly | 

lir. As mentioned, the 
the first year prox 
b 


than | in. per 
total during 
mately one 
gallon 
Figured according 
ct (260 acre thie 
bout 120 in. Of 
under the 
tual points of 


con ider b] 


1] 
ion 


‘ hole 


indir 
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evap 
ym ithe inal, from 
trol foli 
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Seabrook’s rise 
in sea level to 
f the hilltop 
thie 
nature 


ind 


} 
Olli it 


ind 


| 
mG 


the 
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ite 


the ind 


wledgr 
feature 
urta { fe 
climate 


Or top 


thie 
ind 


infiltration 


PHS PUMPS 


significant in several 
steepnc of the slop 
rmine the amount of infiltratio 
un-off that 
The stre their densit 
nd depth of incision 
they are the ultimate chan 
nels through which most of the efflu 
ent will leave the 
Che topography largely determine 
the depth and configuration of the 
ound-water table and the 
f the springs. Finally, the topog 
will help decide many of the 
features of the project 
number and of 


the length of irrigation 


ij@a are 
I he 
dete 
and erosion will occur 


ims location 


because 


ifCd 


] 
location 


raphy 
cnyvinecring 
the 


ind 


SIZ 


The geology 1 
ontrols the 
ter iffect 


ture 


important because 
movement of ground 
the entire 
Furthermore 

ic formations are the 
from which the soils are des 
Of vital concern are the 
teristics of the soils of any spreading- 


ground 
the 


material 


elope d 


10] 
charac- 


ind 


p! 


i 


iter 


area project, because most of the bio 
chemical filtration of the applied 
liquids occurs within the soil zone. 
Also they help to determine the in 
filtration rate 

In addition, the type and density 
of the vegetation, to 
erosion, and chemical stability of the 
soil in relation to the applied water 
are largely dependent upon the type 


resistance 


of soil. 
In 


tivit ind on the 

transpil mon Cold 

down the infiltration 
OM pane 
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) Ili 


( lopm«e nt of the 


As would be expected f it 
water percolation-infiltra 
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may be because Water move 
downward in this permeable material 
Loo rapidly for precipitation of iron 
to occur. ‘Therefore, the C-zone lie 
immediately beneath the A-] zon 
It has a fairly uniform tan-to-vellow 
color which is mainiy that of the 
original geological material 

Areas under some of the 
iccept and absorb the 8 in. of atti 


8 hr. with no 


] 
NOZZK 


ficial precipitation pet 
runoff. At other locations, some sur 
face runoff leaves th 


ib orb alone diate ly 


preading 
radius, but 1 
outside of it 

It i po ible that the quality ot 
the effluent charged with 
particles has tended to 
infiltration capacity by depositing a 
black muck on the ground near many 
of the However, the pli 
nomenal growth of roots has helped 


Organ ie 


lower the 


nozzles 


to maintain or even increase the in 
filtration capacity in many area 
l'ests in a cultivated clover field 
eave an infiltration rate of 4.6 in 
per hour Although thi may 
thought a large rate, it is still con 
derably smaller than that for the 
oils in the wood 
Ihe marked difference in infiltra 
tion capacities of tilled soil 
tilled woodland is a well-known phi 
attributable to several 
cultivated soil 
presence of a 
iddition, cultivation 
soil aggregate and the 
structure and 


and un 


nomenon 
causes. ‘The rate in 
is decreased by the 
plow sole In 
may affect the 
plant and 
channels, which are responsible in a 
large part for the soil permeability. 

Finally, tilling leaves the soil prey 
to the destructive effects of raindrop 
compaction and furthe: 
lowering the infiltration capacity 

In the tilled fields, the soil profile 
is completely different, also the per 
meability. With the new water re 
gimen in the spreading area, and 
with the accompanying changes in 
the position of the water table and 
the pH of the soil water, the profile 


ibove may 


inimal 


puddling, 


described undergo some 
change } 

Unde 
Crop Or YTa 
ter rainfall 
of the 


nual winter water surplus of 3 


natural conditions in our 
covered fields, the win 
upplies water in exces 


o that the an 


7 8 


mal] need 
scm 
enters ground water storage or i 
runoft 

May, the 


requirement for water for the grow 


removed by 

Beginning in greatel 
amounts from 
precipitation Ihis deficit is first 
utilization of ap 


ing season exceed the 


compensated br 
proximately 10 cm. of water, the 
estimated quantity stored in the root 
zone of the iverage soil at field 
capacity 

loward the end of 


been i ed 


August, the 


tored water ha ind the 
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vater deficiency of approximate) 
m. per year begins to accumulate 
In October, the water need again 
falls, and a precipitation in excess of 
potential evaportranspiration begins 
to restore the assumed 10-cm. water 
storage capacity within the root zone 
of the soil. By December, this has 
been accomplished, and the winter 


water surplus develops again 


Value in Crop Irrigation 


Although the total average water 
deficiency is only 2 cm. for the year, 
there is a real need for supplemen 
tary irrigation. According to the 
computing methods used in these 
studies, moisture deficiency accumu 
lates only after the entire soil mois 
{ure content has been depleted. 

However, the crop begins to sufter 
it the start of depletion, and it 
uffers more and more as the soil 
water is removed. ‘The term “‘invisi 
ble drought” has been used for this 

insidious shortage of moisture in 
the root zone”, which can cut crop 
output to 35% of potential 

I 'herefore, 
but really necessary to irrigate befor 
content 1s below the 


| his T¢ 


it is not only advisable, 


the moisture 
optimum for plant growth 
sults in the call for more irrigation 
than that indicated by the moisture 
figure in the water bal 
ance outlined above 

Limited 
nozzle spraying through periods of 


deficiency 


crop-land irrigation by 
deficiency has increased crop yield 
to such an extent that approximately 
one-third of the waste water from our 
plant is now sprayed on crop land 

Even if the crop-land irrigation 
were extended to absorb the entire 
plant effluent, use of the woodland 
spreading area would still be nece 
‘ary when 
crop-land need 

The nozzles used in the spreading 
area are extremely large. Since each 
with in. of 
iporation-lo 


rainfall i adequate for 


covers an entire acre 
water per hour, the ey 
percentage for these nozzles is sub 
tantially small 
Our expernnents 
ever, that such losses can rise 
t to 52° 
prays (for irrigation) where 
cach covers only 0.028 acre (0.5 
in./hr. of water 
However, the 
losses decrease as the rate 


indicate, how 
from 
when using small-nozzl 


crop 


relative evaporation 
ind volume 
f ipplication increas ind also a 
ize of irrigated area increases 

Karly in our crop-irrigation experi 
ment, it was found that any tilled 
lind would 
oupy to plow-depth after in. of 


become saturated and 
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packaging, and as a 
pure aerosol propellat 
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unsurpassed in 
chill grinding ane 
for shipping 
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food produc ts 
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INGREDIENT 


efficient in PH control, as a chemica 
reagent, water treatment and carbonatior 


gh glance 


) 


Pureco Technical Sales Service will be 


glad to furnish details on the use of CO 
in the food industry, Contact a Purec« 
representative at the Pureco office near 
est you or write the address below 


ure come 
Pure Carbonic 
Company 


A Division ef 
Air Reduction Company, Incorporated 


150 East 42nd St, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND 
AN AIR REDUCTION PRODUCT 


For more data, circle this page number on card at back —je 
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1 been pp! 
time, adjacent oak-pin 
that had not been plo 
at the rate of ¢ 


oming saturated 


Thi particular 
i area received morte 
10 davs. with n 
i hed 
ANNIVERSARY MODEL tn In planning spray-irrigation appli- 


cations, it must be remembered that 


| J. ‘ ( \ while they are satisfactory for organic 
r- | wastes, they may not be for inorganic, 

} ‘ } : / 4 chemical, or other industrial effluent. 
lor, if the chemistry of the percolat- 


ing water is changed, the soil will 
attempt to readjust its profile. 

Part of the readjustment might 
result in the deflocculation and 
disposal of clay loids that wer 
formerly held roregate Such 
process could destroy oil’s per 
meability if carried sufficienth 

The lov cla ontent in 
preading-area 
this sort remot 
bility that must be 
count. 


Ability to Take Water 


Here, now, are the three factor 
that determine the capacity of th 
spreading area to dispose of larg 
quantities of water: (1) Kase with 
which the water can get through 
the ground, (2) storage capacity 
available, and (3) ability of the un 
derground material to transmit the 
purified water to springs and stream 
— Our own large infiltration capa 
ts. Platform over ity indicates that the first factor i 
oe not likely to become limiting. There 
fore, our disposal capacity will bi 
restricted only by the storage capa 
ity and to a greater extent by th 
of the sub-surfacc 


the pive 
tect aga 


it's NEW... a 1000 Ib. capacity portable beam scale, specially transmissibility 
designed by Howe for its 100th anniversary! New features, rugged geologic material 
all-metal construction and dependability, new advanced styling— Ability of the spreading a1 


and a special anniversary price—mean more scale value for you absorb, store, and transmit water 
with the “571” not been exceeded at any time 


CHECK THESE FEATURES: full 1000 Ib. capacity ... solid cast Seabrook. With no changes in veg 
. . ‘ Ps tation or soil conditions, our area 
iron platform . . . Howe’s unique simplified lever system and ball 
probably can operate at the same 
bearing platform support... all metal pillar and cap... rugged, 
, spreading rate indefinitely, provided 
easy-rolling steel wheels . . . and you can choose the beam that’s or a tl f t f 
] og > ec pe oO” 0 ( O! 
best for your weighing needs—standard single (100 x 2), double ths. stct-~albeagee? pamennel dk * ' , 
the decline of ground-water level 


or full capacity. It should be pointe d out, however, 
The Howe ‘'57” is the perfect low cost, all-purpose scale . . . simple, that a resting period may be im 
maintenance-free, sturdy, dependable, and above all accurate. Get portant in any biological regimen 
all the details on the “57” today. Call your local Howe branch that is responsible for removing the 
organic material from the water 
while still maintaining the soil in 
filtration capacity at a high level 

, ATE 2 Gp G Woodland disposal of waste water 
he ADDY z SCALE Ca from food proce sing has proved su 
cessful at Seabrook. And studies in 
dicate that the same spreading ar 


RUTLANO VERMONT can be used indefinitely 


office, or contact 


A SUBSIDIARY OF SAFETY INDUSTRIES, INC 
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hater You can... 





can with CROWN Spra-tainers 


For pressurized dessert toppings or brand new ideas in food 
packaging, such as butter spray .. . seasonings .. . tasty spreads, 
can with CROWN Spra-tainers—to give your product line a 
real sales spurt. 

Spra-tainers offer the filler and marketer more advantages. Metal 
guarantees no breakage . . . seamless construction provides high 
styling . . . full wrap-around lithography lends beauty and high 
fashion. Yet, if style is not a factor in your product merchandising 
CROWN offers the conventional fabricated Spra-tainer 

Write for your copy of CROWN’s new 3rd edition—“GUIDE 
TO PRESSURE PACKAGING.” Crown Cork & Seal Company, 
Inc., Can Division, 9322 Ashton Road, Philadelphia 36, Pa. 


whatever you can... call on 


CROWN CORK & SEAL COMPANY, INC. 
MANUFACTURERS OF CLOSURES, CONTAINERS AND MACHINERY 
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Only the big line of 


MINS OL GATES. EP 


pM 10 COST LESS 
i" T0 USE 


ENTERING Built right into a Jenkins U- 
PACKING GLANI lo Bolt Gate Valve are dollar-sav- 
. ing features no other can match. 

Construction superiorities that 

equip this valve to take punish- 

ment longer . . . saving dollars 

in replacement bills. Features 

that cut maintenance time and 

ntl add . the cost of replacement parts 
saving more dollars. For a 

good example, look at the 

unique Renewable Bonnet Sav- 

er Bushing which is a patented 

feature of Inside Screw valves. 


BODY BONNET 
SAFETY 
JOINT 


STRONG : 4 
« | ) HEAVY DUTY 
STEEL UBOLT anny 


5 BONNET- SAVER 
Widddes BUSHING 


UY) No need to junk a bonnet with 


worn operating threads. Just slip in 
a new bushing for good-as-new 
thread engagement . . . saving bon- 
net and lengthening spindle life 


LIBERAL EXTRA-WIDE 


DIAPHRAGM ’ vi DAUGE 
CLEARANCE ~ REVERSIBLE 
WEDGE 


JENKINS _ 
VALVES <& 


Sold Through Leading |) 


WIDE CHOICE 


FOOD ENGINEERING, NOVEMBER, 1957 








Cord to 
ceiling 


mak 























3” Side sealing boords 
Building paper on floor 


Mylor on top of building poper 
Building paper on top of mylar 











MYLAR-ENVELOPE UNIT i 
tructed. Diagram gives 
block of fruit crates stacked on floor 


Note how ceiling cords support film 


simply 


details for enclosing 
section 
Photo 


(right) shows actual unit employed for apples 


Researcher is checking CO, concentration 


PACKAGING 


Gas-Tight Plastic Storing Units—Handy-Plus 


You can make them, readily and very reasonably, of such tough 


films as Mylar—convenient enclosures that are excellent for 


controlled-atmosphere storage of apples and other fruits 


C. A. EAVES 


Canada Department of 
Nova Scotia 


Agriculture, Kent 


ville, 


ITING UP sealed areas and 
itmosphere within 
very efficient pet 


BY SI 
ontrolling the 
them. vou can get 


formance in the storing of such com 
modities as fruit 

This type of warehousing is seen 
ipproaching its true all-around po 
tential that technique 
using plastics have 
the costs of th 
vONS. 

Today, the new, thin, tough, gas- 
impermeable plastics—such as Mylar 
(du Pont)—make the economies pos- 
sible. They are readily employed in 
constructing units having efficiency 
equal to that of conventional metal- 
lined rooms. 

Specifically, we have found that 
open the door to the fol 


now new 


brought down 


required in talla 


the pla tic 
lowing improvements in fruit stor 
iv¢ 

>]. Flexibility in fruit size and 
variety, and number of boxes. Also, 
when a crop is “worked” over an ex- 
tended period, the intervals required 
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to fill and seal storage rooms may 
be varied to conform to the intermit- 
tent influx, 

> 2. Avoidance of dry rot, which 
tends to develop in wooden struc 
tures due to locking of moisture be 
tween layers of insulation, (This re 
sults from the placing of gas-tight 
materials on the inner walls.) 

> 3. Reduction of the per-bushel 
cost for materials and labor. 

Mase of construction give 
ti torchouse flexibilits 
room \ 
made to fit sé 
different $17 may be 
tandard cold 


to market 


thie pla 
OVC! lar 
Tha b 


fixed-size unit 


onal need 
everal 
tructed within a 
onform 
t time ind availab 


ige room to 
mand harve 
of fruit 

Cost of 
about 4 
economy, considering that the ex- 
pense runs to 35c. for 
sheeting. Moreover, if the plastic 
is not mistreated, it should be usable 
for more than one season. 

However, resistance to rodent a 
tion is, as yet, unknown. 

Iiven with 


out to 
[his is a notable 


the units works 


per bu. 


1 moisture la 


1957 


inner surface humidity run 
it only 88-90 And examination 
of a test lot of apples on Mar, 15 
howed than 1% fungal rotting 
ind only ghit I hie 
fruit rood flavor 
easonably firm per 


f 11-12 Ib 


Core brow nig 


retained ind 


How Plastic Unit is Made 
unit pla ti 
k and 
(with 
between 
ti Corie piece laren 
top 
ind back of a stack of ipple boxe 
Smaller sheets are used for the sides 


Overhang | ft. are allowed for 


' 
bottom, tron 


ning 
1 overed with 
ing paper (see diagram) 
heet is lai 


master | down s0 


enough pla tic to cover 
half of the front of the 
d heet of paper 
ction of pla tie 

xes of fruit, 

ire that 
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The TIME and PLACE 
might collect on thi piasti 
to sen the Chi paper should be moist 


odor-proof, 

A sealing surface is made by nai 
¥ ee hd : ing smooth boards (3-in. wide) to the 
oP program serv rg oxes on the four edges of each side 
of the stack ind one horizontal 

the process industries board half way up the front 
Phe required gas concentrations of 
CO, and 1/4 (), are main 
tained b ventilation through a 
in port at the ba of the store 


port’ outer edge i coated with 


olatum jelly, and a_picce 

minum foil is used to adjust the 
of the opening I hie y 
property of the plasti 
by folding or crushing 

Finally, our studi delved inte 
performance comparison We foune 

ce table below that there was 
faster accumulation of CO, in the 
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Mylar envelope than in either My- 
Here it is... the greatest concentration of new and lar- or metal-lined rooms. This is 


important developments of vital interest to man- mainly attributed to the small free 

agement, design, production and research personnel air space inside the envelope. To 
all under one roof. It will pay you and your asso- get oxygen a - 2 — _ 

ciates to see first-hand the more than 500 exhibits hon ee ee 

(4 floors) that will feature new methods, new proc- . - 

esses, new products, new ideas, new ways to cut I'he above article is designated by 

costs, increase production, and new ways to improve the Canada Department of Agricul 

your products. This tremendous concentration of ture as Contribution No. 89> from 

technical information will allow you to view, judge, the be — oe paper 

and compare the latest advances in chemical mate- ir enesieaiimaai 

rials, machinery and equipment. Specialized sections 

of laboratory apparatus and supplies, and chemicals 

and raw materials have been arranged for your con- 

venience. 

There is no quicker or more effective method of 

acquiring new ideas and valuable information than 

a few days spent at this exposition. The advan- 

tages to you and your company will be a profitable 

investment. 


Reserve time and place now on your calendar. 


26th EXPOSITION OF CHEMICAL INDUSTRIES 
NEW YORK COLISEUM, DECEMBER 2-6, 1957 


For advance registration, write to =e h ; 
International Exposition Company, 480 Lexington Ave., New York 17, N. Y ® 4 Well, now ows my new mer- 
chandising system doing? 
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TYGON 644- 


food and beverage hose 


f 


| 
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The Golden Age Beverage Co., 
Akron, Ohio, franchised bottlers and dis- 
tributors of Pepsi-Cola, use Tygon Formu- 
lation B44-3 Transparent Flexible Plastic 
extensively in their Pepsi-Cola 

Liquid sugar and 


Pubing 

operauion 
piped to process vats, prepared mixes are 
all through 


syrups are 


pumped to storage tanks 
2” i.d. x 242” o.d. Tygon B44-3 Food and 


Beverage hose. 


” 


Tygon B44-3 Tubing was chosen for this 
operation because of its many outstanding 
advantages over other piping mediums. For 
example, because it is non-contaminating 
and totally inert to food acids and alkalis 


yGo" \ 
t 


Inc.. of 








TUBING 


(7, 


Send for Bulletin 1-97. It’s 


for the asking and gives the com- 


yours 


plete story on Tygon B44-3 
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For more data, circle this 


there is no possibility of flavor taint or odor 
resulting from its use. Its glass-like clarity 
enables operators to visually check contents 
at any point, 


Tygon B44-3’s flexibility makes it adaptable 
to any used in long con- 


tinuous 


layout, It can be 


runs without extra 


and if 


yOInts OF 


couplings desired, hoses may be 


interchanged or simply moved from one 


application to another. The highly polished 
bore permits fast, thorough cleansing—Ty 


gon lines may be uncoupled, washed or 


back in service in 
16” 


steam flushed and be 
kifty-five 


msure a size 


minutes bore sizes from 1 


to 3” 1.4 for every need, 


Consider for a minute how taste-free, odor 


less, transparent flexible “piping” can ben 


fit your operation 


Plastics and Synthetics Division 


page number 0 





PK 50 cu ft 
Production 


operation at Canc 


Blending efficiency of P-K “Twin- Shell” 
Blender proven with Pre-Test by Canada Dry 


r to produce large | itches of din 
quickly and uniformly, The Canada 
ic, arranged to pre-test the beveray 
in- Shell” lab blender. On the basis of 

Dry o ad 


n blender with thie 


0 cu. ft. stainle 


pecihe ition 
must bea ood a that of thre lab 


equ lle d or bet 


of dry 
ipproximate ly Is 


much larger batch 


1SOO Ib batehe parkling 


batch i tine 
( elu | formerh hie 


la Dy itil ivailable manpower elsewhere 


0) prpprauite 


sit i the da pro iv Hic’ Corie 20 
cient for more than a da requirement 


Ukaline nature ingredients stain 


cified throughout u imple The 


vith water at 2001 


Test your formulas free 
at P-K’s Customer Service Lab 


irtuall ill the chemic il and food 


( itt 


Patterson 


Chemical and 


page number or 


urd at back 


have found that P-K “Twin-Shell” blenders have 


faster... and 


industries 
met their blending requirements better 


ore economically than conventional muixel blende rs. 


P-K can help you to determine accurately the right type 
of “Twin-Shell” blender for your needs. Complete lab facil 
ities are available for blending materials from 4 qts to 5 


cubic teet working capacities comparison tests can be 


made on the spot. You and your staff can conduct your own 
blending stuctic or you can utilize P-K’s qualified 
blender technicians to assist you in product research. This 
ervice is available without obligation because P-K recog 
nizes that more and more companies realize the Importance 
of pretesting betore purchase they realize too, the need to 
keep their present blending methods up-to-date. If it is 
impossible for you to conduct these tests personally, arrange 
ments can be made for you to send us your formulations for 


testing. In either case, contact Russell Dotter at P-K. 


For technical data on P-K “Twin-Shell” blenders for pro 

write for bulletins 15a-1 (lab) 
Patterson-Kelley Co., Inc., 

Pa. Phone: 820. 


duction or laboratory use 
or 15 
2011 Hanson Street 


production ) Phe 
East Stroudsburg 


Kelley 


Process Division 


e P-K Cone and Ribbon Blender 
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DEPOSITING SECTION 


S ngle/ multiple Troy 
row depositing conveying 
feed bors) 
’ 


Tray 
conveying 
chains 


’ ’ 


Rows -per—tray Pump ‘% . 
pon Final bor = Pendulum 
9 Depositor | { /opper 
Jt clutch j 
; x ———e al 
a . 
z 
volume 
setting Fimsh 
ehh 00d $ 
nveyor 
vr . 
Gear 
Overall i 
speed box » anesn, 
sefting x 


3-hp variable 
speed motor 





larch - screening drur 


Starch -collecting screw 
16-0" 


STARCH SECTION 


farcr 

evelling 
q y 
9 


Adpstab/e 
‘spiral 
+H brush 


" 7 
‘ a 
Starch 


conditioner conmection 








How Compact Unit Gives Top Performance 


Full tray 


Latter ar¢ 


entering at right 


irculated to filling hopper 


ind depositing 


ar turned 3 
brushed and conveyed out, while 


Empty tray: 


360 deg to empty starcl id dried good 
starch l I | ed ind I¢ 


travel on for Wnpr ntin 


Cuts Starch-Molding Costs 


New high-speed machine takes 
less money, space, and labor to 


own and operate 


F. ROSE 


Industrial Consultant, Toronto, Canada 


NEW CURE for many of the 
tarch-molding headaches has 
Australia. It 
that do¢ 
of much larger units. 
And here’s what really has con- 
fectioners gaping. ‘This molder does 
it faster and more accurately—and 
with considerably less capital outlay, 
supervision, and maintenance. 
Our diagram shows the 5-ft 
unit’s starch 
dimensions, 
LH re are 


outstanding feature 


old 
con 
im from 
mati 


ito 


work 


i midget 


il] thie 


machine 


wide 
self-contained ind de 
ositing section: 
| ; 


operating cycle 


and 
some of its 

Starch Section: Tray tipping is a 
gentle, continuous slow motion that 
curbs dam ige to goods, also prev nt 
raising Of starch 

Rotary screens and brushes pro 
vide large surface for efficient clean 
ing. Brushed 


integral 


goods leave unit on 
wire-mnesh 

V-shaped trough with screw con 
tinuously circulates the starch, per 
mitting with 


only five 


CONVCYVOI 


tartup and operation 
tra‘ load 
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Paddle-blade fan 
aerates the starch as it 1 
to filling 
elevator. 


loosen ind 
returned 

hopper i hail 
Result: | p to 20% | 
starch used per tray 

Jolt-free harmonic motion of tra 
feed bars permits perfect starch print 
lig 
Depositing Section: Special pen 
dulum hopper assures tailfree ck 
posits nozzles follow 3 
pnnts on moving tray 
flow has been cut off 

Single handwheel control fo: 
per-tray and skip settin provid 
centralized adjustment of 
chine for each product 

Volume control, which is ind 
pendent of stroke-length adjustment 
compensates for linkage 
head, ilso. fo 


iny change of gravity head t] 


be Cause 


entire ma 


wear in 
piston ind seal 
iit 
pendulum hopper 

Variable 


depo iting 


speed control 
50-90 single 
rOWS pel mun 

Multi-row pump bars cnable high 
Staggered-row 
And double deposito 


two-color i | Ol nits 


tray speed depo t 
boo t output 
permit ! 
hell-and-center work 

All parts of 
ible for 
more than an hour t 

Cantab Industrie 
Canada, represent 
builder, N.[D. P 
dale, N.S.W., Au 


unit 


( le mny 
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COMPLETE 
— SANITATION 
PROGRAMS 


For All Food 


PROCESSING PLANTS 


} 


Tops for Tough | 
Cleaning Jobs | 


ble. 
wetting agent content provide 


excellent soil penetration, a 
emulsification, and free rinsing. 


High Temperature 
Cleaning 


Klenzade Flash-Kleen Is Ideal _ 
steam cleaning jobs. pe 
**baked-on"’ soll residues quickly 
with the Klenzade Steam Cleaner. 


Controlling Mineral 
Deposits 


Kienzade Flash-Kienz removes ae 
prevents lime ag oy . 
troughs, * 








of Cleaning em 
and organic aci 


% Chlorine Sanitiza- 
tion and Water 


Treatment 


Use Klenzade KY-12 Liquid Soe 
um Hypochlorite for thereus 
fast action Control-packag ed 
in ready-to-use solution her — 
dissolving ——- "0° pin-poln = 
rosion.”* Choice selection p 
chlorine application equipment’. 
Plant Sanitation Surveys 
On Request 





""ALL OVER AMERICA" 


KLENZADE FIELD SERVICE 


A Klensade field service technician will 
gad cali on you and help you plen o 
complete plant senitation program, 


KLENZADE PRODUCTS, INC, | 


l Offices in Principal Cities — 


BELOIT, 








“We're solt mg Our 


packa ging problems 


with self-sealing 


Presseal cartons...’ 


and other sealing methods. Factor 


PRESSEAL carton flay 


! 
thie | it of a hand, but these 


wot Suck to Other § rrhac¢ 


Orru 


r with PRESSEAL! 


Lor Information on 


PRESSEAL 
Write to 
GROWERS 
CONTAINER 
CORPORATION 


PLANTS IN SALINAS AND FULLERTON CALIFORNIA AND JACKSONVILLE FLORIDA 

















To accelerate production and streamline operations, the Harwill Ice Cream Co., Cleveland, Ohio has installed two of Jamison’s 
new Power-Operated Vertical Sliding Doors that save space and refrigeration. 


Jamison doors set the pace in 
modern handling methods... 


Fast opening and closing doors now make it possible to 


incorporate production line technique » INtO Variou 
handling operations. Gleaming stainless steel provide 


easicr Cleaning, promotes greater sanitation, 


Modern Jamison Cold Storage Doors are designed to 


solve problems in all types of installations and ar 





available in many types and sizes. For quick, practical 


help with your problem, contact Jamison today 


More JAMISON Doors are used by more people than any other 


Cold Storage Door in the vorld 


Frostop feature delivers con- Rapid opening and closing JAM | RY ON 


trolled heat to gasket contact saves refrigeration, permits 


area to prevent freezing shut. quick pass-through COLD STORAGE DOORS 


a 
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UCR from Allis-Chalmers MOTOR distributors 
Led 4 


omplete Motor Line 


.-- plus quality 
and service 


As part of a national network of more than 200 
franchised outlets, your nearby Allis-Chalmers 
Motor Distributor offers the rare combination of 
t service and a complete line of fine-performance 
orsepower motor He's the right man to 


just the right motor in a hurry 


It adds up to: 

1. Simplified Buying ere’s one source for 

il] motor from | to 200 hp, ; close as your tele 
urce trims clerical costs, minimizes 


inting exper nditures 


2. Reduced Inventory — You don't have to tie 
yp fund ind warehouse pace with spare motors 
t part The A-C Distributor 1s 


nent 
3. Continuous Production — Your A-C Di 
tributor can deliver a motor to your shop in a mat 
rot hour (And, once ou order an A-C motor, 
ire sure of round the-calendar operation.) 
GET ACQUAINTED with your Allis-Chalmers 
Motor Distributor soon. You can find out hi 
name by contacting the A-C sales office in your 


Sp/ 
8sh 
ea, or write Allis-Chalmer General Products “Pro 


Milwaukee 1, Wisconsin 


“Synduction’ = wound 


nu 
“PlOSION-proog ac Ss 


adi 


und 


gear motors 


s an Allis Chalmers trademark 


ALLIS-CHALMERS 
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KEEPING UP WITH THE FIELD 


Work Stress Instead of Diet = people who 
Seen Guilty in Heart Ills "hak 
aking thi 
medical research indicate Coast canners have put uy 
stresses of daily work life mental packs of cling pea he 
re primarily responsible for the 0% more sweeten 
mounting cardiac disorders—rather 
than fats in the dict 
Bringing the closer focus on. the 
tion are recent comprehensive Group Activates Automation 
ts of a group of accountants work 
under heavy modern busines: l'o help meet the challenge of 
ure nstrumentation to food manufa 
was found that cholesterol in turers, the embryo Food Industr 
the blood increased notably when Committee of the Instrument So 
the accountants labored under stress ciety of America 1s expanding it 
lurther, the blood’s tendency to ctivities 
clot rose in the periods of pres Headed b 3. Ande On, 
ure—particularh ignificant Ince rects the ¢ ring research ak 
the common cause of heart attacks is Partment at einz, it will spon 
blocking of arteries by blood clot conventions , on automation 
Ihe studies were carried out by ind otherwi minate inform 
1) Ray Rosenman and Meyer fon on progi ind problem 
l'riedman of San Francisco, who re food-proce instrumentati 
ported the tests to the American 
Heart Assn 


New AMA Training Center 


A striking $2 million facility for 
Seven tips on reducing condensa resident training of busine exccu 


Vs. Moist Bakery Packages 


tion inside baked-goods package 5 are tives has been Opt ned by American 

potlighted by the Waxed Paper Mlanagement Assn. at Saranac Lake 

Merchandising Council N. Y. Called the Academy of Ad 
1. Avoid wrapping at over 100K, vanced Management, the center com 
tore wrapped goods at room tem prises a 90-acre layout of buildings in 

perature, 3. deliver in heated trucks, Adirondack State Park 

+. bake slightly longer during very 

cold weather, 5. use innerwrap when 

you note condensation inside pach 

age, 6. don’t bake goods having mor Dairy-Course Roundup 

than 38% moisture, and 7. don’t 

wrap goods too tight or too loose 


ket Milk ) onden Cou 
Oct. 15 | Cream Short 
Course i] lech Con 
ference, cl Milk Sanitan 
ins, Mar. | ‘onn. State | 

Short coursé ind d onfes lank Weigh 
ences are slated at the tollowing uni 11-15, 195 
ersities and colleges during the com 
ing month 
Turns Whey Into Yeast Michigan S. U.—Dairy Engine Jan. 13 

Promising possibilities of using "ig, Keb 6, 19 North Caro ision, Jan 
whey wastes from cheese operation lina State—lieldmen & Sanitarian College—Da 
to grow yeast, thus solving a disposal Nov. 25-26, 19 Olio State~Mar ) 
problem, are now pointed out by 
kK} URDD researchers. 

‘The report states that the proce 
icsults in formation of new cells Too Little Data on Fallout vs. Food Materials 
from whey elements, leaving a liquid 
that passes easily through regular Disappointing” —that thi 
ewage systems liminary word on the 

itomic-fallout — effect 0 Kposed material 
food products md wrapping ma plast rowed litth 
Sweet Fruit Gets the Vote terials. an 
KDA had planned several expo Ihe same mat 

Despite diet fad Americans still ures, but it had to call things off ontaminants wl 
prefer their canned fruits on the when funds were cut June 30, Ana ( 
sweet side vses continue but result ho 

U. of Calif. researchers report — scarcity of data 
their surveys consistently show con However, the 15 





umers like more sugar in the pack ing materials exposed, ranging 
] 


than currently offered In fact, burlap to cellophane, did sh 
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DEGREES MEAN DOLLARS 


Partlow’s “pinpoint control” 


Partlow Temperature 


Indicating Control 


Partlow Temperature 


Recording Control 


Dept. F-1157, 2 Campion 


of degrees saves 


processing dollars 


! 
protecting materials 
re and more processing 


1intenance of accurate 


cordir g, dicating and non 


they provide positive, pre- 


» control for processes using 
' 
steam or water valves, or elec- 


yment 


artlow Controls have a reputation for 
endability ar d lor g life Actuated by mer 


ry, they are ruggedly built to withstand 


shock and vibration without loss of accuracy 


I ive been in service for 20 years or 


n ten scale and element ranges, 
F. to 1100°F 
r process problems to Partlow. Our 


lal dl ork th ye 
> will giadly work wiih you, 


THE PIONEER IN MERCURY THERMAL CONTROLS 


New Hartford, N.Y. 


s data on Parlow Controls suit 


able for applications described above. 


e this page number on card at back 





Pectin-Like Glaze Guards 
Quality of Frozen Foods 


hnique uid 
of natur 


,-roduct 


Il DA-approvec 
time up 
with peel 
indicate 
method 

Meanwhile, 14-07. | 
mackerel are being su 
tailed through leading | 
markets, according to Rai 
Co., New York Cit ole 
And Horm & Har 
institutional pack 


New Yori restau 


New Cream Keeps 6 Mo. 


\ sweetened cream produ t ha 
ing half-year shelf-life at room tem 
perature has been unveiled by USDA 

ind bids fair to open an important 
new market 

Used in coffe it double | 1 
weetener. It uitable for making 
ice cream and whipped cream 

Comprising 40% butterfat, addi 
tional nonfat milk solids, and a con 
entrated sugar solution that retard 
bacterial growth, the product ma 
be made by any well-equipped dairy 
Public service patent has | 


plied for | 


No—Not THAT Way! 


Heralding Thank 
tion by Wine Institut 
that basting the bird 
wine will give th 
extra-special flavor. Cook 
goofed applying th 
before 

hicl 


parite 
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Roll It Anywhere tor fast High Pressure Service! 
ALEMITE PORTABLE 


“For EVERY Plant Lubrication Job! 


“AIR-POWERED 7II-A” 


FASTER — because it’s easier to handle! Saves lubrication time 
outdoors or indoors—anywhere in the shee Pivot-swing dolly 
holds container upright at any pulling angle 

FASTER — because exclusive, newly designed pump packs more 
than enough power for every job. Delivers 14% oz. of gun grease 
per minute at 70°F. Holds 25-, 35-, or 50-lb. pail—or 70 Ibs. of 


grease. Dynamic primer assures positive priming. 


Pivot-Swing Dolly For Easy Moving... 


Over rough b, Up and down t ; Over rough 


ground! steps! / floors! 


Electric-Powered ‘‘Porta-Kart’’ 
Only 18” wide. Easily moves through naz 
row aisles Capacity, 12 pounds. Delivers 13 
oz. of pressure gun grease per minute. Auto 
matic switch shuts off motor when 5,000 li 


of pressure is built up. Model 7/82-B 


Step up to modern, time-saving lubrication meth- 
ods! Check Alemite’s complete line of air-powered 
and electric-powered lubricators 


ALEMIT 


Division of STEWART-WARNER CORPORATION 


MAIL COUPON FOR FREE CATALOG! 

Alemite, Dept. $-117, 1850 Diversey Parkway 

Chicago 14, Illinois 

Please send me your complete catalog on Alemite lubrication equipment for 
industry 

Nome 

Company 

Address 


City Zone State 





CHANGING 
WORLD OF FOOD 


MUST BE 


% 


FAST AND 
FLAVOR-FUL! 


There is no more important item in the gleaming cabinets of a 
modern kitchen than the varied array of powdered desserts! 
Gelatines...puddings...pie fillings...icings, today are a ‘fait 
accompli” in a matter of moments. And, thanks to ‘spray- 
dried” flavors, the taste-appeal is superb! DOLCOSEAL flavors 
for powdered desserts — part of D&O's extensive line of spray- 
dried products — can be counted on to deliver their original, 
true, fresh flavor even after extended shelf life. Specially 
processed to preserve all flavoring qualities, thoroughly tested 
in finished products, and competitively priced, they are avail- 
able in a complete selection of flavors. For spray-dried flavors 
that guarantee results —try DOLCOSEAL. Trial quantities on 


request. 


ESTABLISHED 1798 
Seemann & 
OUR 159th Year of Service 


DODGE & OLCOTT, INC. 


180 VARICK STREET 
NEW YORK 14,N.Y. 


Sales Offices in Principol Cities 


for copy of Essential Oils, Aromatic Chemicals, Perfume Bases, 
Flavor Bases, Dry Soluble Seasonings 


“The Changing 
World of Food” 
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Speeds Beef Freezing 


Less processing time and better 
product quality are promised by re 
cent British experiments in freezing 
beef quarters. 

By-passing the conventional 2-3 
day chilling period, the quarters un 
der test went direct from slaughter 
house floor to blast-freezing tunnel, 
where they were quick-frozen at 

40F. in air moving 1,000 fpm 

Resulting quality was good. And 
“drip” (fluid from thawed meat) 
was reduced. 

The studies are reported in Food 
Investigation 1956, available from 
British Information Services, New 
York City (postpaid charge: 68¢ 


BRIEFLY 


eWORLD FOOD SHORTAGE 
threats may be lessened through 
winning longer storage life by irradi 
iting foods. So stated Drs. C. Metta 
and B. C. Johnson, VU, of Ill, in a 
cent paper presented before the 
American Chemical Society 


e PROMOTING SAFETY pays off 
latest proof being a report from the 
National Assn. of Refrigerated Ware 
Since 1952, drives against 
inishaps have cut member plant acci 
dent frequency rates 20%, and work 
days lost have dropped more than 
1S % 
e INCREASED EARNINGS are re 
ported by General Foods and Con 
solidated lor 6 months 
ended Sept. 30, former showed rise 
to $23,811,000, a $381,000 up from 
Latter’ 
earnings for first fiscal 8 weeks ended 
Aug. 24 were $576,872. Thi 
$170,074 over ’56 period 


© DEHYDROFROZEN PEAS have 
proved highly acceptable to both 
restaurant Owners and patrons in a 
test made in 100 establishments in 
Milwaukee. Saving in freezer space 
and ease of preparation were cited 
by owners, while found 
the product excelled in flavor and ap 
pearance after a 
time on the steam table 


houses. 


Foo¢ ) 


same period a year ago. 


Was 


customers 


even con iderable 


Action on Standards 


Following actions have been 
taken by the Agricultural Marketing 
Service (AMS) and Food & Drug 
Administration (KDA) on U. § 
Standards and allowable 
tolerances of ticides on 
raw agricultural commoditic Ref 
erences are to the Federal Register 

Orange juice, concentrated, AMS 


also. on 
various pe 
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Want to evaporate foods faster 
without ruining 
their flavor? 











Wiped Film Evapo 


rator illustrates unique action of floating 


Cut away view of 


tefion wiper blades which quickly spread 
uniform thin product film over evaporat 


ing area, 


Look then to Pfaudler and the 


wiped-film evaporator. 


This unique new machine spreads your 
uniform film 


heat 


product in a very thin 


which promotes higher transfer 


and faster evaporation 


A floating teflon blade acted upon by 


centrifugal force the product 
around — the 


surface while under constant vacuum 


WEE DPS 
peripheral evaporating 

The entire design works to keep your 
product evaporating almost instanta 
neously so there is little or no chance for 


thermal decomposition which might 


change flavors or otherwise harm prod 

uct quality 
Because it is so efficient in its heat 

transfer fast feed-through, the 


wiped-film evaporator may well answer 


your need for lower processing costs 


Lab and pilot plant models available 


Test your own product in either the 2 


inch lab model or the 12-inch diameter 
pilot plant model When you are ready 
for full production we can supply units 
from 4 to 100 
ing area 
Check the coupon for complete tech 
nical data on the Wiped-Film Evapo 


quare feet of evaporat 


integr ited 
food 


other 
the 


ind proces 


rator 
equipment for industry by 


Pfaudler 


THE PFAUDLER CO. 
a division of PFAUDLER PERMUTIT INC. 
Dept. FE-117 Rochester 3, N.Y. 


Please 
hilm Ie 
I } ‘Tan 
}] Centrifuge [| } ¢ 
Blender } R 
hiller 


end bulletins on } Wiped 
| Heat Iexchang 


\A 
VELA 


por itor 


ind Lorupe 


onical Dryer 


tary Piston and 


(;ravit 
Name 
Pithe 
Compan 
Addre 
Coit 


Lom 
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Schedule of Events 


November 


ANNERS AND CAN MAKERS ge 


ot 4 


innual convention; Hotels Fontaine 
bleau & Eden Roc, Miami Beach, Fla 


THE WORLD OVER as). Aie KSeninleaies dy taliemiien 


ARE SWINGING TO 
December 


x Vi A 
’ . IY 7 6—Exposition of Chem 
\ | 7 Coliseu Ne Y 
7 y'4 13-14—Peanut Butter Mfr 
eZ % . necting; Congre ( 
14-16 National Food Br 


CAN CLOSING MACHINES - 





[hrough simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change notice of amended U. S. Standards 
over, Angelus Can Closing Machines give you these F. R., Sept. 18, p. 7428 

LOWER FIRST COST Onions, canned, AMS notice of 

. S. Standards, F. R., Oct. 2 p 
7782. 
line of Angelus seamers with their wide range of accessories Strawberries, frozen, AMS siotic 
meet every round can closing r quirement for any type of proposed amended U. S. Stand 
of product, liquid or solid, from 30 up to S500 cans per minute ards, F. R., Oct. 8, p. 8005 
Angelus, with over 45 years of specialized experience, is Lettuce, AMS notice of amended 
U. S. Standards, F. R., Oct. 9, 
8011. 

On apples, tolerances of mercapto 
benzothiazole, F. R., Sept. 17, p 
7407. 

On apples, certain citrus fruits 
pears, and pineapple, tolerances of 
sodium o-phenylphenate, F’. R., Sept. 
19, p. 7463. 

On apples, crabappies, pears, and 
quinces, tolerances of  s-(p-chlo 
iophenylthio)-methyl o, o-<diethy] 
phosphorodithioate, F. R., Sept. 20 
p 7503 

Tolerances for residue of Monu 
ron, correction, F. R., Sept. 28, p 
7747. 

On_ cantaloupes, — tolerance of 
tetraiodoethylene, F. R., Sept. 28, p 


“AT 
4/ 


essentials for more efficient operation 
LOWER MAINTENANCE —HIGHER PRODUCTION. The complete 


the nation’s only manufacturer exclusively producing 


automatic round can closing machine: 





On broccoli, brussels sprouts, cab- 
bage, cauliflower, clover, collards, 
kale, mustard greens, peaches, plums, 
spinac h, strawberries, turnip tops 
apples, lettuce, pears, cucumber: 
can dimensions and your onions, beans, corn grain, pea: pota 


toes, tomatoes, turnips, tolerances ot 
] 


y for complete 


details. Specify products 


Capacity requirements 
1-methoxycarbonyl-]-propoen-2-y] 
methylphosphate, F. R., Oct. 11, p 
ROR2 

Lemonade, certain types o 
concentrates, FDA Standard of 
tity, notice of further exten 
time for filing comment I 
Sept. 26, p 7660 

Prune juice, canned, FDA stand 


ird of identity, notice of further 
tension of time for filing briefs, I’. R 
Sept 26 p 7660 


° ’ Cheeses, processed chee es cheese 
Sanitary Can Machine Company foods, cheese spreads & related 
foods, order staying FDA standard of 
identity for grated American che 


) "770C¢ 


food, F R., Oct 2 p. / 
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Cleanliness, corrosion-resistance and long service life make this Wissco 
Stainless Steel Belt a natural choice for Kraft’s cheese cooling operations. 


FAMOUS NAMES 
ride on WISSCO BELTS 


Kraft Foods Ltd. « Montreal 


The story of Wissco Belts is best told by their users. For 


instanee, Mr. Paul Katien, Vice President in Charge of 


Production, Kraft Foods Ltd., Montreal, says: 


“In the three years that we have been using our 
stainless steel Wissco Belt, we have realized a pro- 
duction increase of about 300,000 jars of cheese 
per year and attendant savings of about $14,800 
in belt costs.” 

The belt is used to transport jars of hot cheese through 
a cold water cooling tunnel, a 20-minute trip. It run 
continuously eight hours a day, five days a week, and i 
under a constant stream of cold water. 

“We have been able to maintain our cooling production 
quota of 125 jars a minute since the Wissco Stainle 
Steel Belt was installed,’’ Mr. Katien continues. “Formerly, 
we used galvanized belts, but they rusted away under the 
steady water treatment, making it necessary for us to 
install two new belts per year. The Wissco Belt has given 
us three consecutive years of completely trouble-free 
service to date... at a savings of $14,800 so far. 

“Downtime on galvanized belt replacement and repairs 


was costing us an estimated annual production loss of 


330.000 jal plu ihout $1,000 in wag paid for period 
during which no work being done. Our Wissco Belt 
eliminated all of this and still sho not even the slightest 
trace of rust, corrosion or dirt which developed in gal- 
vanized belts, can't even specualte as to when we 
will be replacing this belt but when we do, it will 
certainly be with another Wissco.’ 

Increased produc tO 2 6 6 uninterrupted ervice over 
long periods under adverse condition . economy in 
ware aved and in replacement costs. Strong arguments 
in favor of using Wisseo Belts in any processing or Con- 


veying operation, Let us prove what they'll do for you, 


5430 


WISSCO BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND IRON CORPORATION 


THE COLORADO FUEL AND IROM CORPORATION + Denver ond Ookland 
WICKWIRE SPENCER STEEL DIVISION + Atlanta + Boston + Buffalo + Chicago + Detroit 
New Orleans + New York + Philadelphia « Cai OFFICES IN CANADA: Montreal + Toronto 





You Can’t Find the Cost of a Valve 
on a Price List 

















With today’s high maintenance expense, the 
cost of keeping a troublesome valve in repair 
can dwarf its original price in a few months’ 
time. ‘The minute a maintenance man touches 


a wre neh toa valve il cost is often doubled. 


| hat why the purch ing trend ts to top quality — — 
—the longest-lastin most dependable indus LQ600-150 LQ600-200 


trial equipment on the market. And in the valve 150 Ib. SP. 200 Ib. S.P. 
field, that means Lunkenhemer ... famous for 390 jb, W.0.G. 400 Ib. W.O.G. 550°F. 
quality and maintenance-free service since 1862. Yq to 2 inches 

The Lunkenheimer Company, Box 360 Annex 

Station, Cincinnati 14, Ohio, 


WRITE FOR NEW FOLDER 


The cost of a Lunkenheimer Valve “The Evidence in the Case”’ 


Review Actual Case Histories 
gets smaller...and smaller...and smatier... 
. from the Files of Industry on 


with each passing year > HOW TO CUT MAINTENANCE 
of dependable service . 


BRONZE*+ IRON: STEEL +- PVC 


LUNKENWEIMER 
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Using Salt Efficiently 


; by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 














Salt Dissolvers, Brine Storage U 
Available in Corrosion-Proof P 


nits Now 
astic 





Here’s important news for every ‘S unusually strongand ‘ 
user of salt brine. In response to a K- ) durable—has one of 
growing demand for equipment that A\ | / the highest weight 

¢ 


will not rust or corrode in use, Inter- 
national is now offering fully automatic 
plastic dissolvers for both rock and 
evaporated salt—as well as plastic stor- 
age tanks for brine. Already in use in 
many plants, these plastic units give 
the same fine performance as Inter- 
national’s metal equipment, with this 
important added feature: they are 
100° corrosion-proof, 

To select the correct plastic for these 
new units, International’s researchers 
conducted an exhaustive series of tests. 
These tests showed that a fiber-glass- 
reinforced polyester is most suitable 


strength ratios 
today. In 
Wy ft] fact, during one test- 


known 


ing procedure, a 
plastic brine storage 
unit was loaded with over 3,500 Ibs. of 
coarse rock salt—and showed no de 
formation anywhere, Furthermore, this 
plastic will not dent or chip even unde 


As a 


of trouble-free service are ex 


the severest conditions. result, 
years 
pected from these new units. 

Sturdy construction is used through 
out the dissolvers and storage tanks. 


For example, the points at which pipes 





STERLING MODEL LIXATORIN PLAS 





for the job. Made of this material, the Or Couplings enter the units are even TIC. Widely i today for making Lixate 
new plastic units will stand up, with stronger than the units themselves. Brine for water softening inning, meat 
strength to spare, when loaded to full Here, a new resin cement has been used See rite selaniecacstanesanantiae 
capacity. to provide a tough, lasting bond be- 

Ihe new plastic dissolvers are avail 


tween connections and tank walls. 


The reinforced plastic used in this ale in te came stendesd das ne 
new equipment iscompletely unaffected Other features ...Thedissolversand yo iernational’s metal units. And the 
by any chemical action of salt or brine. , storagetanks—being pine ctoraye tank in plastic can be 
Because of this feature, there can never | made of plastic made in sizes to meet a plant's specific 
be any rust specks in the brine, and j need no painting or requirement 
there is no danger of contaminating /4—< 7 other maintenance. 
the brine’s flavor or color. ( = 4)/ Ihe units are espe 
Durable, long-wearing . . . In addi- \ A - , Cially lightin weight, TECHNICAL SERVICE 
tion to being corrosion-proof, the _% b oh maneng eyes WITH YOUR SALT 
plasticin International's newequipment r= OF Moving = so tem Fhenehs skied and conedeined “Sak 
has another important advantage. It is job. And because International can help you 

they are translucent, the true brine o1 sa sail ieainns neal oamamemaatineindiel 
salt level is always visible. se. International produces 
Two types of salt dissolver avail- St g Evaporated and Sterling 
| able For making high-quality K ys and sizes. So we 
brine from rock salt, the Sterling Model ‘#" ! type and size of salt 
Lixator is available in plastic. This unit 1 to your need 
| is a duplicate of International Salt Hw youd sagan ye o oe a 
| Company's famous metal Lixator ses ‘et be nape poe ro 
} and operates on exactly the same formation on the new plastic equipment 
| principle. Crystal-clear, fully saturated onta t International 
brine for all plant uses is made auto Salt Compa: iles office 
| matically by the Lixator—and can be  |nternational Salt Co., Scranton, Pa. 
delivered automatically to all points of ied das on 
use from the Lixator, O K id.; B M 
Also available in plasticistheSterling ' . -Y.: Cincin 6 
( Oo v i i 





—— 4 
LOOKING DOWN into the new plastic dis 
solver. Shows simple, rugged construction 

float for liquid level control... circular 
pipe for admitting water into dissolving 
chamber 





Evaporated Salt Dissolver for making 
brine from different types of evapo 
rated salt. Both these plastic dissolvers 
offer the same 
and 


avings in labor, space 


salt as the same models made 


of metal. 







FOR INDUSTRY, FARM, AND THE HOME— 













STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC 





Here’s 


BIC-VOLIIME SIFTH 


| “ 


MEN & COMPANIES 


Grandson of the founder, lh 


Personnel 
rec ently ac quired controlling 


with BIG SAVINGS! John M. Ashcroft takes on interest in firm. Furthe 


new-made job of managing Leon Forst has _ been 
ile promotion for hotel and pointed chairman and exe 
taurant products in H. J. 
Heinz Co. marketing division 
Clifford E. Gibson is ne 
Robert A. Davis has been ap of Weibel, Inc., Calif 
pointed general advertising pagne producer, 
anager of Kraft Foods 
Dr. D. M. Irvine, 
Samuel H. Desch has been cific interest is cheese 
elected executive v.-p of tion, becomes head of 
Pepsi-Cola International department at Ontari 
iltural College. Earl 
Howard G. Dick will fill Min vas at U. of Wisconsin 
ute Maid Corp newly-cre " worked on the «de 
ited post of advertising and ment of new cheese 
marketing director. 
Wesley W. Jennings is no 
Dr. William B. Esselen is now marketing v.-p., and Dale A 
ead of food technology at Kilpatrick provisions v.- 
ML. After his appointment Rath Packing Co., Wate 
to the staff in 1941, he served la 
the War Food Administration 
ind U. S. Army Quartermas Norman F. Johnston has be« 
ter Corps on leave of absence ippointed research and de 
velopment director of Hunt 
Charles J. Forst has been Food Hayward 
humed president and treas- will apply 
urer of Forst Packing Co economics to pro 


RICHMOND/SPROUT-WALDRON 
Homer R. Davison—Accents Modern Approach by Packers 


ay Homer R. Davison, 


Gyro-Whip C ifters Beste ang ree pe 


first new president of the 
A ingl big j American Meat Institute in 
Amazingly compact, yet big in output, 18 years, succeeding Wesley 
Gyro-Whip Sifters save floor space. Sim- Hardenbergh 
plified design reduces maintenance and As he sees it, the answer 
cleaning time and makes possible the most to current packing problems 
rigid standards of sanitation. is to accent modernization 
The average Gyro-Whip is only 48” high, from growing animals with 
requires only 314’ x 31%’ floor space, and ore lean to automating 
operates on only “4 h.p. Bolting areas range 
from 47.5 up to 95 sq. ft 
——— Pye 7 bring ua lot of know-how 

These Gyro-Whip Sifters are available 
_ These Gyro-Whip Sifters are available After receiving his B.S. in 
in sizes from 3-sieve to 20-sieve mounted rovioulinve feu thea UG. of 
models. Also available are free-swinging Illinois, he became commis 
supersifters with as many as 180 sieves. ioner on the Chicago Live 
Can sift from 2 mesh up to 325 mesh. Stain- Stock Exchange. Then four had f 
less steel and wood construction. Aspirator years later he joined AMI USDA 
tips to air wash graded prod- vhere he has won special Mr. Davison has also served 
ucts can be provided. Installa- 

. ” ol better understanding be AMI Foundation and of the 
tion can be on the stream. It : 
. : tween producers and proc Manufacturer Cooperative 
is a self-contained unit, ready : eesore of meat Assn. Further, he’s been a 
to be bolted down and con- 4s for changes. however. member of the President 
nected to existing spouting. AS there’s one of a legislative National Agricultural Advi 
nature that he doesn’t want ory Commission, and a 
Write for Bulletin 135-A. that is, a switch of meat tor of the Chemurgi 
processing regulation over to cultural Research A 


the Federal Trade Commis Also, he has engaged in com 
SPROUT-WALDRON 80, he 


on, a l now being pushed 1" rl with Purdue 


on Manufacturing Engineers Siwce 1866 Se Congress. He emphasizes Institute for Animal Agr 


25 LOGAN STREET + MUNCY. PA. 


plant 
Stepping up from v.-p., he 


recognition for his promotion as v.-p. and director of the 


s belief that packers should culture and the | Char 
EQUIPMENT FOR SIZE REDUCTION, MIXING @ BLEND- seep the same referee they’ve ber of Commerce 

ING, PELLETING & CUBING, BULK MATERIALS 

HANDLING, PRODUCT CLASSIFICATION 
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All-new ‘58 
DODCG | a Power@Giants 


4-WAY LEADERS OF THE LOW-PRICED 3 


Now—for the first time in truck history—one make 
leads the low-priced three all four ways! And that make 
is DODGE —all new for 1958! 


From the future comes Dodge styling handsome, 
sweeping, prestige-winning lines, richly trimmed in 
sparkling chrome. 

From 40 years of truck experience comes remark 


able engineering advances . . . outstanding performance, 
load capacities and economy. 


See these great new trucks soon. And be sure to get 
your Dodge dealer’s special 40th-anniversary deal before 
you buy any other make! 


TURN PAGE FOR 











| 
2 
3 
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FULL-LINE STORY 


FIRST IN PAYLOAD! Advanced construction 
gives extra strength without extra weight, lets you 


haul up to !4 more, cut down on trips 


FIRST IN POWER! New 204- to 234-hp 
Power Giant V-8’s! Extra power cuts trip time, 


lets you pass more safely, reduces engine strain 


FIRST iN ECONOMY I! Most advanced of al! 
V-8 truck engines. Exclusive Power-Dome com 


bustion increases gas mileage, cuts upkeep costs 


FIRST IN STYLING! All-new design! Deluxe 


chrome grille and trim modern dual headlights 


future-inspired lines smart new colors 








There’s a 


‘Hos DODGE PowerGiant 


for every job...for every business...for every pocketbook 





Town Panel 
model 100 


Re 
ey SES 


Town —_ 
model 100 


Forward- Control 
model P300 


CONVENTIONAL MODELS 
G.V.W. Range 
4,250 \bs. to 9,000 Ibs. 
Engines 
120-hp. 6-cylinder 
204-hp. V-8 


4-WHEEL-DRIVE MODELS 
G.V.W. Range 
5,100 Ibs. to 10,000 Ibs. 
Engines 
113- 120- 125-hp. 6-cyl. 
204-hp. V-8 
204-hp. V-8 (Heavy-Duty) 


FORWARD-CONTROL MODELS 
G.V.W. Range 

6,000 Ibs. to 9,000 Ibs. 
Engines 

120-hp. 6-cylinder 

204-hp. V-8 


Model 400 
Van Body 


Model 500— Stake 


Four-Wheel-Drive 
W500 
Chassis 


Model 600 
Tractor 


CONVENTIONAL MODELS 
G.V.W. Range— || ,000 Ibs. to 22,000 Ibs 
Engines—125- 130- 14l-hp. 6-cyl 

204. (H.D.) 207-hp. V-8's 


C.0.E. MODELS 
G.V.W. Range— 1 5,000 Ibs. to 22,000 Ibs 
Engines— 204. (H.D.) 207- 218-hp. V-8's 


4-WHEEL-DRIVE MODELS 
G.V.W. Range— 15,000 Ibs. to 20,000 Ibs 
Engines 130-hp. 6-cylinder 
204. (H.D.) 207-hp. V-8's 


SCHOOL BUS MODELS 
G.V.W. Range— 10,500 Ibs. to 22,000 Ibs 
Engines 125- 130- 141-hp. 6-cyls 

204- (H.D.) 207-hp. V-8's 
FORWARD-CONTROL MODELS 
G.V.W. Range—7,500 Ibs. to 15,000 Ibs 

Engines—120-hp. 6-cylinder 
204-hp. V-8 


Model T800— 
Mixer Body 


Model T900— 
Dump Body 


CONVENTIONAL MODELS 
G.V.W. Range 
18,500 Ibs. to 30,000 Ibs. 
Engines 
218- 224- 234-hp. V-8's 
C.0.E. MODELS 
G.V.W. Range 
18,500 Ibs. to 25,000 Ibs. 
Engines 
218-hp. V-8 
TANDEM MODELS 
G.V.W. Range 
26,000 Ibs. to 46,000 Ibs. 
Engines 
218- 224- 234-hp. V-8's 
SCHOOL BUS MODELS 
G.V.W. Range 
17,500 to 23,000 Ibs. 
Engines 
218-hp. V-8 
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! 


tion, and manager 


and other products lawore 


elude 
instrumental measure 
He I eh of 


eastern analytical group 


ind 
to 


, 
Sait Co., bec 


nave 


is now as 


L. M. McAlvany 


sistant to president for sales, iirman 


Meyn has 
of Inter 
K insias 


Harry E. 
elected Vo-p 


Industry 


Anheuser-Busch 


merchandising, and advertis 
ing of the American Bakeries 


Co 


American Chemical 


Jakeries 


Mo 


ii pe et, 


Sliced on Urschel high speed model 


») 
TRANSVERSE 
SLICERS 


s\ I 


The Best Foods, Inc., Norfolk, Virginia, packers 
of the old, famous ‘'Fannings Bread and Butter 
Pickles’’ brand, report that during a 3 month 
period their Urschel ““OV's"’, 
action, sliced enough fresh cucumbers to sup 


dill aati hiteal 5 Urschel “OV” Slicers on production line at 
ive feec 

P The Best Foods, Inc. plant. 

ply their entire yearly requirements. The units 

Model "OV" Slicers also cut Carrots, Celery, 

Rhubarb, Broccoli, Okra, Squash, Bamboo 

Shoots and Water Chestnuts e 

cross-cuts with no product crushing @ practically 

thin cuts e 

thicknesses of 1/16” to 1-1/3” e 


were operated a minimum of 10 hours a day, 


with only incidental maintenance. 
uniform, clean 


Write for full details now 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


eliminate or ‘'bias' slice 


rugged, 


dependable 


- ys 
"Tins < cutting equipment for food products 


a) pee 


Designers and manufacturers of precision, hi 
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canned... 








SHERBETS 


ICE CREAMS 


RENCH FRIES 
PINEAPPLE 


PEACHES 
FRUIT COCKTAIL 
or fresh... CREAM SOUPS 


CREAMED CORN 


f~ CO... PICKLES 





PASTRIES 


Fy 
COLD MEATS 
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THEY'RE BETTER MADE 

WITH ® PRODUCTS 
FROM 
CORN 


All these food items are enhanced with Clinton 
products from corn, whi h include Corn Starch, 
Corn Syrup and Dextrose, Refined Corn Oil and 
Lactic Acid. With over 50 years in the corn 
processing industry, Clinton has both the products 
and the technical know-how to add more sales 
appeal to your food items, put more profits in your 
sales. Call in a Clinton man today! 


Fe AP % a 


Oa lity products ~ GU seorsess 


FROM THE WORLD'S CORN CENTER 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 
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George A. Hapke has been 
promoted by Norda, Inc., to 
yveneral manager. He literally 
learned business from ground 
up-——starting as elevator oper 
ator in a building Norda oc 
cupied. When New York fa 
cilities recently were enlarged 
and streamlined, the change 
over lost less than an hour 
of company time—credit to 
Hapke 





Falstaff Brewing Corp. and 
Griesedieck Bros. Brewing Co. 
jointly announce their merger 
is planned by Jan. 1. 


General Foods Funds’ 1957-58 
$4,000 awards for graduate 
tudy in food technology go 
to: John V. Spencer, who will 
research at Purdue U. on fae 
tors affecting flavor of poul 
Snyder, 
U. of Calif., enzymatic break 


try meat; Harry E 


down of insulin; and Edmund 
Lusas, U. of Wisconsin, fruit 
and veg table problems Win 
ners were selected by IFT, 


Gerber Baby Foods signalizes 
increasing importance of pack 
ring operations by creating 


{ 
ap 


new job of packaging co 


Merrill 
has been chosen for post 


ordinator 


R ilph K 


Glidden Co. is 


of $4 million plant 


starting con 
struction 
at Indianapolis to produce 
oybean-derived additive 
(trade-named “Promine” 
used for stepping up protein 


levels of staph 


Libby, McNeill & Libby is 
ond-time winner of bronze 
Oscar of Industry” for best 
annual report in packaged 
food industry, in “Financial 
annual competition. 


Paul Masson Vineyards is 
starting construction of a 


multi-million-dollar addition 


to ite vinery at Saratoga, 
Calif 


Milk Industry Foundation ha 
named Hubert Garrecht, co 
owner and general manager 
ot Klinke-Reed 
pre sident 


Dairy, as 


My Bread Baking Co., New 
Bedford, Mass., 
Quality Bakers of America, 
has received award in “Fleet 


member of 


Owner's” annual maintenance 
etliciene y compet ition. 


National Prepared Frozen 
Food Processors Assn. has 
elected Hy Epstein president. 


Minute Maid Corp. and Sea- 
brook Farms jointly announce 
latter will process and eell 
Snow Crop products in most 
of U.S., except for frozen 
which Minute 
Maid will continue to handle. 


citrus julces, 


Stella D’Oro, New York 
cookie-maker, will build $500,- 
000 plant in San Leandro, 
( ilif 


Associated Industries 


American Can Co, has ap- 
pointed Daniel T 
pecialist in plastic container 
development, to its new prod 


Hayes, a 


ucts department, with head 
quarters in New York City. 


Blaw-Knox has promoted 
James A. Kelly to advertising 
(Cont'd on p. 145) 


Charles W. Kaufman has been 
named research director for 
National Dairy Products 
Corp. Formerly v.-p., research, 
for Kraft div., he will now 
coordinate organization’s over 
all} research. Company goal 
has been better integration 
of units without losing bene 
fits of decentralized manage 
ment 
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WHAT'S NEWS AT BRIS 





Tb ae 


at i - 
ERS on thi job in new processing p! int 


Can you pass this recording thermometer quiz? 





Question: Why do Bristol Recording Thermometers con- 
tinue to lead the field? 


Answer: Because of Bristol’s continuous research and 
development program. Two outstanding results of this 
program are: 

1. The 2L Uniform-Scale Vapor Pressure Thermometer 
which gives you all the advantages of vapor pressure ther 
mometer actuation without the problems of the conventional 
non-linear increasing scale—greatest advance in recording 
thermometers in 25 years. 

2. A basic improvement that eliminates ambient temperature 
effects. Whether you are measuring above, below or at ambient 
temperature, you get the same unvarying accuracy with the 
new Bristol Vapor-Pressure Recording Thermometers 

Want to know more? Write today for free 48-page bulletin 2 a f 
1840 on the complete line of Bristol Recording Thermometers, SDE ee esseses, LY/f4 ease see: LTT 

: ; wae a ODD tan elk 
NEW LINEAR CHART for 2], OLD NON-LINEAR CHART 
tells all about typical installations, ranges, charts, bulbs, tubing Note easy readability due to Note how scale values crowd 


The Bristol Company, 115 Bristol Road, Waterbury 20, Conn equal chart increments together at bottom 


TRAIL-BLAZERS BRISTOL'S 
IN PROCESS AUTOMATION 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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liquid, vapor-pressure, and gas filled for every application. It 
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You can dispense with oil filters and dust filters when = No oil filters. 
you install “Nash® Clean Air Compressors. You can save No dust filters. 


the cost of maintaining these devices. You can greatly 


reduce instrument maintenance costs. For the Nash em- No intemal lubrication to 
ploys no internal lubrication, therefore no troublesome : contaminate air handled. 

oil is in the delivered air. Moreover, air from a Nash = No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the = No valves, pistons, or vanes. 


pump. Dust in the plant atmosphere, even fly ash, is im- ; 
mediately removed. Non-pulsating pressure. 


®Nash® Clean Air Compressors are simple, with only ; Original performance constant 
one moving element. No valves, gears, pistons, sliding = over a long pump life. 


vanes, or other enemies of long life and constant perform- 


PU 


j ' 
ance complicate a Nash. No aftercoolers are needed. You Low maintenance cost. 
will find it profitable to investigate these pumps, now. ol UJVN00040000040000040000400000000 0100000 tOOUUNOOAOOOALSOOUELOOUAOOOASORUAASEO AO 


NASH ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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manager for both dairy equip 
Buflovak 
ment divisions 


ment and 


Equip- 


of America 
folding 
carton plant in Renton, Wash 


Container Corp. 


has opened it new 


Can Co. 
John 


Continental has 


named v.-p Murray as 
director of technical develop 
ment Hy will 
pany's studies of 
effects on 

rials at the 


boss com 
varima ray 
packaging mate 
nuclear reactor 

Plainsboro, 
will head the 


metal de 


being built in 
N. J. Also, he 
new $714 million 
velopment headquarters — in 


Chicago 


Nickel Co. has 


chan 


International 
established a 


al metallurgy at 


in chemi 
Columbia 
| Grant is $350,000 

Crown Cork & Seal Co. has 
elected Karl W. Mueller as 
executive v.-p. Company says 
its Philadelphia can division’s 
now in 


6-figure expansion is 


the final stages 


Chas, 
eleeted 


director 


Pfizer & Co., 


Conrad G 


Inc., ha 
Hurlimann 
of Pfizer In 


’ idiar ic 


and v.-p 
ternational 


Deaths 


Louis F. 
manufacturing man 


lonial Stores, Inc 


Joseph M. Collins, 
Cola v.-p., Atlanta 
Robert 
tired 

Neill & 


Dillman, re 
executive, Li 
Libby 


George L. 
A&P, 


chairman since 


four 


1925 


son of 


Julius Liebmann, 89 
of founder of 

Breweries 
gold beer 
one of 


producer 
Retired s 
he Was veter 
ers Who captained t 
through tough P 


Limes 


John M. Sarther, 
and board member 
solidated Food ( 
joined firm in 1950. I 
which — included 
posts with 
and 
with a single retail 
that he 1 


American Sts 


{ hic Hoo 
(reat 


Barth, 52, 


general 


ager, Co 


50, Cola 


‘ently re- 
bby, M 


Hartford, 92, of 


der, and 


grandson 
Liebmann 
of Rhein 
ince 1950, 
an brew 
heir firms 


rohibition 


68, v.-p 
of Con 
orp He 
lis career, 
exccutive 


National Tea Co 


Jewel Food Stores, 


began 
store in 
yuilt into 
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LIQUI 
VISCOUS and 
SEMI-SOLID 
FOOD 


PRODU 


including: M 


naise * Salad Dress- 
ing * Jellies, 


and Prese 


Soups * Horse Radish 
* Potato Salad * Cake 


Batters and 


Builders & Designers Specializing in Filling 
Machines for Over a Quarter of a Century. 
Write for Literature 


D 


CTS 


ayon- 


Jams 


rves* 


others 








HOPE MACHINE COMPANY 
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Space saving King System in A.C. 
Peterson Farms plant, West Hart- 
ford, Conn., permits free stacking, 
use of moveable conveyers 


SHARP 


FREEZE 


SYSTEMS 


are 


ENGINEERED 


FOR 


you 


A complete sharp freeze or cold storage system 


individually designed to meet your requirements 


Whether your plant is large or small, a King Sharp 
Freeze System, individually designed for your spe 


cific needs, will give you better performance with 


lower operation and maintenance costs 


Complete 


low-side equipment can be installed out of the pro 


duction area, in basement, attic or on roof 
Sharp Freeze Systems ar 


King 


e adaptable for ammonia, 


freon or brine refrigerants. Our engineering staff, with 


more than 50 years leadership in air movement de 


sign and manufacture, is at your service 


e ast hardening 

e No defrosting shut- 
downs 

@ Clean frost-free rooms 

e Uniform temperature 


e@ Increased product 


Spat eo 


e Minimum service 


See your nearest King distributor 


or write for technical bulletins 


* 
THE 


905 N. CEDAR ST. 


COMPANY OF 
OWATONNA 


OWATONNA, MINNESOTA 
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SINGLE PHASE 





Newest addition 

to the F-M line of 

improved electrical equip- 

ment, single-phase capacitor- 
start motors are designed for severe 
applications. 

New drip-proof frame and bear- 
ing arms are rigid, durable, corro- 
sion-resistant. No pressed steel or 
sheet aluminum in any structural 
part. Famous F-M Copperspun 
rotor with shaft, fans and centrif- 
ugal switching mechanism dynam- 
ically balanced as a unit for smooth, 
vibrationless operation 

Starting capacitors are designed 
for maximum starting torque... 
minimum starting current. Rugged, 
trouble-free centrifugal switch fea- 
tures oversized snap-action contacts. 

New Bulletin 2401 giving com- 
plete details will bring you up to 
date on the newest in capacitor- 
start, induction-run motors. Write: 
Fairbanks, Morse & Co., Dept. 
FE-11, Chicago 5, Illinois. 


CAPACITOR 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 





ELECTRIC MOTORS AND GENERATORS © DIESEL LOCOMOTIVES AND ENGINES © PUMPS © SCALES « RAIL CARS © HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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RESEARCH AT CONTINENTAL BREAKS 
THE “PRESSURIZED FOOD” BARRIER 


Look for a new era in pressurized packaging, thanks to Continental re- 
search. Previously, the only marketable pressurized foodstuffs were foam 
products like whipped cream. Now Continental engineers have pressure 
packaged such foodstuffs as salad dressings, catsup, mustard, meat ten- 
derizers and sauces, table syrups, cake toppings, and chocolate syrup. 

Designing pressurized containers for these foodstuffs seemed a for- 
midable task. Non-toxic compressed gases did not give a spray or stream 
pattern with known types of dispensing and left as much as 20% prod- 
uct residue in the container. 

To overcome these obstacles, Continental engineers began sustained 
experimentation with numerous gas mixtures, with specially designed 
valve openings and actuators, and with many different food products. 
Pressurized food containers developed by this research dispense water- 
base or oil-base food products by means of non-toxic propellants in a 
spray or stream pattern with a minimum of aeration and product residue. 

This is one more example of successful Continental research on a basic 
container problem. If you have a packaging or processing problem, 
Continental experts can help you solve it. Why not call your nearest 
Continental representative. 
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TOP AWARD WINNER. For the excellence of 
its modern, scientific design, Continental's 
new 7.5 million dollar Chicago research cen 
ter has won the honor award of the Chicago 
chapter of the American Institute of Archi 
tects and the Chicago Association of Com 
merce and Industry 


Qvuatity 


Cc CONTINENTAL 
CAN COMPANY 


Eastern Division: 100 &. 42nd St., New York 17 
Central Division; 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare St., Montreal, Que. 





WATER INLET WATER INLET 


ENTRAINED 
' 


VAPORS 


' : —_ i DISCHARGE 


ENTRAINED VAPORS FROM 
COOKING VATS + VARNIGH KETTLE 
FAT MELTERS + OLEUM TANKS 

ROASTERS +« ACID TANKS 


REFINERY PROCESS 


WATER 


SEPARATOR BOX 


CONTROL OBJECTIONABLE FUMES, GASES, VAPORS 
with an economical SK Fume Scrubber 


\ food plant in California uses an SK Fume Scrubber to con 
dense steam and scrub oil vapors from cooking vats. A large 
chemical manufacturing plant on the eastern seaboard uses a 
battery of SK Fume Scrubbers to condense steam and purge 
entrained gas containing HeSO,, SOc, HoS, TiOs, and ore dust 
\ mid-western manufacturer uses SK Fume Scrubbers to vent 
WATER INLET oleum tanks. A soap maker in Pennsylvania uses a scrubber 
i to remove ammonia fumes from a plant building and cool the 


building at the ime time 


Krom coast to coast, chemical and food processing plants 
refineri« paint and varnish manufacturers, fertilizer, and 
other manufacturing plants are using SK Fume Scrubbers to 
ontrol objectionable sometimes dangerous—fumes, gases 


por ind dust 


These manufacturers have found that SK Fume Scrubbers 
ire reasonably low in initial cost, require little maintenance 
ind are an effective means for conforming to local ordinances 


which prohibit the pollution of au 


Made in a wide range of sizes from cast iron, steel plate 
stoneware, or other materials or with linings of rubber 
ny! Chloride, or other synthetic materials, SK Fume 
scrubbers can help you solve a fume or dust problem. Why not 
yet the whole story. Send for Bulletin 4R which contains com 
DISCHARGE 


plete information on SK Fume Scrubbers 


o 


ey 


{} APPARATUS Ast t i P , 

y 
POTAMETERS & FLOW INDICATORS: Ash tur Ce A 
VALVES: Aah fer Condensed Butetia ¥ OMPANY Y 
HEAT TRANSFER APPARATUS: Ask for Condensed Bulle AN ( JRING ENGINEERS 


SiAR PUMPS An p 1 Zane ft ‘ 20 ‘ lie Heights bucks County Pa 
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THIS MONTH’S PROBLEM 


Non-Uniform Quality 
In 


we 


Question CXainwiing = Oul 


ined have observed 
ccasional sample s that are decidedly 


light in color compared fo our regu 


good , 


lar production 

Wi 
products 
for 


you 


light-colored 
retort or a 
other way 
thi 


these 


One 


can’t trace 

fo any 
them 
throw 


Iti ally 


light on 


ount 


Can some 


mystery? 


SEPTEMBER PROBLEM 


Erratic Cartoning 


fall 
a hand-cartoning operation with an 


It Opel 


Question replaced 
automatic high peed unit 
‘ted perfectly until the winter, when 
ve started to get results 
learmg and jamming 
( iused COTS! Ic I ible 
though hadi't 
method of operation 

After a while, the difficulty seemed 
itself, but during the 
recent summer months, we again 
had trouble. It doesn’t likely 
that the operation of such a machine 
would be affected by weather Still 
we haven't able to find any 
other variable. Do you have 
idea of what might be happening 


Answer—It 
likely that a machine ¢ 
fected by weather. But 
handled definite] 
nosture ince they are 
And moisture 
vith 


crrati 
of cartons 
lo il 


chan red 


tii 


we Ol 


fo correct 


SCCTH 


been 
dll\ 


rtainly doesn’t seem 
ill i) 
the cart 
iT¢ 
made of 
content of 


paper pulp 
weath 


the atmo phi re vari 
ditions 

\pparenth 
n the fall 

ind cartons were 
vet. Machin 
set according! 
During the winter 
cartons probably lost moisture in low 
humidity storage. Crack 

1 indicate 


would 
trouble 


toning 


you started operating 


when humidity was aver 
1 ither too dr 
nor too idjustment 


Wer 
I 


hy yw Cl YOu! 


line 
. hic hi 


pec d automati 


A yuld 
drying of carton 
if} 


since 


Cl operation 


these difh 
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High Electric Bills 


We 


ITi¢ 


(Juestion are concemmMe 


recent in our electri 
SO would = like mak 
ort of check on what is hap 
penmg and what be to 
hold costs line. Can you suggest 
feps take without 
ito a great deal of ¢ pense for in 


reases 
we to 
SOT 
Wl done 
mn 
we cali 


follg 


fruments, et 
An Mu h 
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ittmetel voltmeter 
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moved around you 
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HOW TO DO IT? 


Readers are invited to to 
FOOD ENGINEERING to 
question, “This Month’s Problem.”’ Se 
lected published with 
credit (unless you specify otherwise), We 


submit 


answers 


answers will be 


pay space rates. 


JUST ASK US 

invited to 
We 
to the best 
undertake 


Subscribers also are end in 


food engineering questions under 
tike to provide answers free 


Wi 


costly investigations 


not 
Give full 
Your identity 


of our ability. do 


mforma 


tion and your name, will 
not be disclosed. 

Write to Questions & Answers I:ditor 
bhFOOD ENGINEERING, 330 W. 42nd 


St., New York 36, N. Y. 
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Questions & Answers 


tributing to peak loads that might 
be operated at off-peak periods, and 
the like. 

At this stage, too, a record of 
operation of a production unit will 
be of value in heat idle time on 
the charts. Idle time is an economic 
waste and can often be reduced once 
it is discovered and the reasons 
tracked down. 

We feel quite sure that you will 
find the purchase of these two re 
cording instruments well worth the 
investment in the many clues they 
will provide to improving plant efh- 
ciency. 


Macaroni and Cheese 


Question—Do you have directions 
for making a frozen macaroni-and- 
cheese casserole dish to be packaged 
in heat-and-serve aluminum foil 
trays and then sold frozen? 


Answer—Here’s a formula you 
can “fiddle” around with: 
Milk 
Cooked macaroni 
American Cheese (grated). .1 
Margarine 
Pastry flour 
Salt TX: 
Worcestershire 
Pepper 
Mustard (dry). 
Curry (powder) . te oz 
Make white sauce of margarine, 
flour, salt, pepper, curry powder, 
and milk. ‘Then add Worcestershire 
sauce and most of the cheese (saving 
a little for sprinkling over each tray 
along with paprika). Whip in 
beater-type mixer until cheese melt 
ind mix sauce with macaroni. f 
After sprinkling tray-filled mac Ba 
ironi and cheese with paprika and ™ 
cheese, bake 4 hr. at 350F., cool 
and freeze 





Preventive Maintenance ' 


Question—As the plant engineer 
of a moderate-sized food plant, I 
have been trying to interest manag 
ment in a_preventive-maintenance 
program. But I cannot convince 
them of its value, although I’m cer 
tain that it would be a big improve 
ment 

Ihe big stumbling block seems 
to be the cost of clerical help In 
presenting this problem to you, I 
hope that you may be able to offer 
some suggestions for a fresh ap 
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New from Standard Oil 


sen pe’ MI Si iat 


STANDARD 


| 


STANDARD OIL 


COMPANY 
(Indiana) 


e 


/ 
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Standard scores major breakthrough in 
grease technology to bring you better 
lubrication... help you make important 
savings in grease use, application and 
inventorying. 


Scientists at Standard Oil have developed a new non-soap, or- 
ganic, grease thickening agent. This, plus other improvements in 
grease formulation, is now available in a new line of Standard 


greases named RyKkon. 


Mechanical stability— Rykon Greases show little change in 


consistency even under severe working. 


Oxidation stability—Exclusive thickener in Rykon Greases 
inhibits oxygen absorption. This prevents costly corrosive action 
on bearings. 


Water resistance—Extremely resistant to water washout 


High ten.perature stability—RyKon Greases have anASTM 
dropping point of 480° F, They have exceptional heat stability 


Resistance to change—Rykon Greases remain soft and 
grease-like at sustained high temperatures, continue to give 


thorough lubrication. 


Low temperature stability— Ryxon Greases work readily at 
low temperatures, lubricate from a cold start. 


Oil separation—Rykon Greases exhibit strong resistance to 
bleeding. 


Rust preventive properties—Ryxon Greases demonstrate 


superior natural qualities in prevention of rust. 


To meet specific grease lubrication problems, greases in four 
Regular and three Heavy Duty grades are available. With a 
single RYKON multi-purpose grease doing all jobs in the plant, 
there’s no wrong grease to use Money invested in grease inven- 
tories is cut, storage and application facilities are reduced. Main- 


tenance training is simplified 


Get the facts about RvKon Greases from the industrial lubrica- 
tion specialist at the Standard Oil office nearest you in any of the 
15 Midwest and Rocky Mountain states. Or write Standard Oil 
Company, 910 South Michigan Avenue, Chicago 80, Llinois, 





For cost-saving control of... 


STRESS 


y) @ 
bP) on PA 
MW PA hs 


> 


7 ” 
/ arpenter 
is 


<(@% CORROSION 
CRACKING 


arpenter 7 Mo Stainless Tubing & Pipe 


If you have conditions where chlorides, caustic or 
sulphite solutions are present, Carpenter 7Mo’s excel- 


Take a closer look at the above section of Carpenter 
7Mo Stainless Pipe welded to a Type 316 fitting. See 
how stress corrosion cracking has ruined the fitting, just 


as it has destroyed the piece of stainless pipe at right 


Note how the cracks in the fitting stop abruptly when 
they reach the 7Mo pipe. And this pipe has already 
outlasted three such fittings. The photomicrograph 


shows the unmistakable prool 


Write for this 
Carpenter 7Mo 
Technical Bulletin. 
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lent resistance to general corrosion, pitting and stress 
corrosion cracking may prove to be a real cost-saver. 
Let’s discuss your particular application now. 


The Carpenter Steel Company 
Alloy Tube Division, Union, N. J. 


port Dept The Carpenter Steel Co., Port Washington, N.Y CARSTEELCO"” 


Stainless Tubing & Pipe 








FOOD ENGINEERING, NOVEMBER, 1957 





Questions & Answers 





proach to selling the principle of 
preventive maintenance 


Answer—I'wo concepts might be 
of help to you. First, try to put PM 
into effect on a limited ale with- 
out the full paraphernalia of com 
plete record cards, et The idea 
vould be to gain a little first-hand 
experience for yourself to use as 
immunition in selling the full pro 
gram later 

One possible ipproach would b« 
through building-maintenance,  b 
cause chances are you already oper 
ate at least partially on this basi 
Thus, with a minimum of time and 
cffort, check-lists could be developed 
for essential building-maintenance 
operations on a preventive basi 

You could inspect and repau 
roofs, gutters, and leaders during the 
dry summer months, for example 
Scraping and painting might be 





O.—What acidity would you rec- 
ommend for best control of flavor 
and viscosity of vanilla ice cream 
mixes? 

A.—Acidity should be equivalent 
to serum-solid content of normal 
milk serum employed in preparing 
the mixes. Since acidity and serum- 
solid content of milk from which 
mix ingredients are made is usually 
unknown, calculate expected acidity 
of normal mix by multiplying serum 
solids of mix by 0.02. Thus, a 10%- 
serum-solids mix should have a 0.2% 
acidity. 





done when exterior wood is at its 
driest in the fall. Refrigeration and 
ir conditioning could be mad 
ready during late winter or early 
pring. And so on 

This is pretty much what is ex 
pected of you, or any other plant en 
gineer. But the point is that, after 
preparing check-lists and making us¢ 
of them for a while, you would be in 
1 position to go to management and 
point out that the por of PM 
was already accepted and had proved 
workable. You would then be ask 
ing merely to extend and expand an 
alread proved system 

Second concept—extending PM 
to process and packaging equipment 

might well dovetail into the first 
This is aimed at cutting downtime 
that interrupts production, One ap 
proach would be to have responsibl 
crew chiefs or foremen keep note 
book records of actual time lost for 
mechanical reasons each day. Do it 
for several weeks, then take these 
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the “buy-word” of 


THE FOOD INDUSTRY 


GLOBE Vooprene BELTING 


No wonder Globe Neoprene Belting is on the lips of every outstanding food 
processor. It insures protection of foods and your firm’s good name when 


ever you have a problem of conveying, elevating or transmission. 


GLOBE WHITE NEOPRENE withstands food oils, cooking oils, 
fats, greases, acids, alkalis, and practically everything that 
harms ordinary belting. Food particles can’t cling to its tough, 
durable, but satin-smooth cover that cleans with a quick wipe 
of a damp cloth and STAYS clean. It absorbs no odor, flavor 
or taste and NEVER gets rancid. Any width up to 48-inches and 
in 2 to 6 ply construction. 


GLOBE BLACK NEOPRENE — with the same construction features 
— for conveying boxes, cans, crates, canned or bottled goods. 


GLOBE ROUGH SURFACE NEOPRENE — White, “Ruff Top” or 
brown “Kling Top” for incline or decline conveying of foods. 


OTHER GLOBE PRODUCTS FOR THE FOOD INDUSTRY: 

WHITE SOLID WOVEN COTTON BELTING @® WATERPROOF AND WAX 

TREATED BELTING © PRESS-CURED KANRY-TEX BELTING ® PLASCELL BELTING @ 

CELLULOSE BELTING @ STITCHED CANVAS BELTING ® ROUND BRAIDED ENDLESS 

BELTS © HECVALOID ENDLESS BELTS © WOVEN ENDLESS BELTS © CLEANER AND 
SIFTER BRUSHES © WEBBINGS ® HOISTING SLINGS ® BELT DRESSING 


S. 
009 ENN When you need belting, call a Globe engineer. 


GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET e« BUFFALO 6, NEW YORK 
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up to 
your ears 
Tie Vg 


then change 
to a Dow Corning SILICONE DEFOAMER 


Why continue to let foam rob you of valuable processing space, inflate your costs, smother 
w production schedule? Why indeed, when only a teaspoonful of a Dow Corning 
.. help you operate 


yo 
SILICONE DEFOAMER will prevent mountains of that wasteful foam 


at full capacity 


Now there are two Dow Corning SILICONE DEFOAMERS for food processors—both so 
efficient they pay for themselves many times over 


ANTIFOAM A Compound —permissible to use in processing nonstandardized foods 


at concentrations up to 10 ppm 


ANTIFOAM AF Emulsion (water dilutable)—permissible at concentrations up to 
44 ppm 


And remember, when you use one of these economical silicone defoamers, you also free 
yourself from the worry and mess of unsanitary boilovers and the extra maintenance 


costs that result. S stop choking on your FOAM problems—change to a Dow Corning 
SILICONE DEFOAMER 


FREE SAMPLE 
Put Dow Corning SILICONE DEFOAMERS to the test. Use the coupon 


below or write on your letterhead to receive a free trial sample 
y 


No obligation, of course 


Dow Corning CORPORATION 


MIDLAND. MICHIGAN 


rT TT TTT TTS Aig foam 


| systen 





Aqueous system 


Other 


Questions & Answers 











NE STATE 


Lemmaonmannnaaamawe 
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records to your cost dé partment ind 
ee what value they assign to the lost 
production 

Unless you are already operating 
it an exemplary level of mechanical 
efhiciency, you probably will be sum 
prised at the great potential saving 
lying within your grasp. For un 
cheduled interruptions of produ 
tion line in be reduced substan 
tially through full-scale PM 
program. 

With this cost and savings ammu- 
nition, you should not have too 
much difficulty convincing your man 
agement that you too should enjoy 
the benefits so many competitors 
have found through sound PM pro 


gram 


Roast Beef Loaf 


Question—How would we_ go 
— , 
about processing a roast beef loaf? 


Answer-——Grind through large lard 
plate 75 Ib. of boneless chuck and 
25 lb. of beef plate meat. Introduce 
meat into steam-jacketed kettle with 
sufficient water to cover, and bring to 
a boil. Now add 34 Ib. of salt, 4 Ib 
of white pepper (ground), 2 crushed 
bay leaves, 2 lb. of grated onions, 10 
lb. of tomato catsup and 3 oz. of 
Worcestershire sauce. 

Cook slowly until meat becomes 
tender, and transfer to a batch-typ 
mixer. While mixing, sprinkle with 
12 lb. of nonfat milk solids and add 
40-45 lb. of broth from kettle. Mix 
thoroughly, and fill into 5- to 6-lb 
pans. After thorough chilling (when 
product sets firmly), stuff into arti 
ficial casing. Formula by American 


Dry Milk Institut 


Mushroom Chop Suey 


Question ——Wee'd like to extend 
x 
our line of frozen, packaged Chi- 
, 


nese foods. Can you offer a formula 


for mushroom chop suey? 


\nswel 
change any 
( ooked Tice Da9 
Veal (l-in. cubes 174 Ib. 
Pork (l-in. cubes 174 Ib. 
Chicken gravy 174 Ib 
Bean sprouts (not drained 83 lb. 
Mushroom (sliced §3 Ib. 
( hoppe d celery 7 |b. 
( hopped onion 12 |b 
Soy sauce 2% Ib 
Salt lo taste 
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The Yarway Impulse 
started a new era 
in steam trapping... 






coun began in 1935, when Yarway applied a unique principle 
of thermodynamics to steam traps—and the Yarway IMPULSE 
Steam Trap was born. 

Since then over 1,225,000 Yarway IMPULSE traps have proved 
themselves so well in service that today many other type traps are 
regarded as obsolete—an understandable reason why the Yarway 
IMPULSE type of steam trap is being imitated. 

To industry, the Yarway IMPULSE trap makes possible a new high 
in thermal efficiency of equipment, a new low in trap operating 
maintenance . . . resulting in increased production and higher profits. 


e THE THERMODYNAMIC PRINCIPLE 
This is the principle on which the Yarway IMPULSE trap design is 
based —that variations in temperature of water discharging through 
two orifices in series cause variations in pressure in an intermediate 
chamber between the orifices, and that these changes in pressure 

may be utilized to open and close the trap valve. 
































ONE MOVING PART 
There is only one moving part in a Yarway IMPULSE trap—a small, 
stainless steel valve. The entire valve assembly can be replaced in 
5 or 6 minutes. It is the simplest of all steam traps to service. 


EQUIPMENT HOTTER, SOONER—STAYS HOT 

At “start up’”’ the little valve opens wide to discharge air and con- 
densate continuously. This brings equipment into production in 
the quickest possible time. The valve then actually floats on the 
condensate load, maintaining highest, steady temperatures. 


A YARWAY IMPULSE STEAM TRAP TO MEET 4‘ No. 20-A and No, 120-A for very light loads. 
EACH TRAPPING REQUIREMENT 

Research and development in the Yarway Steam Laboratory, plus 

intensive field testing, have produced a line of steam traps—all of 

the Yarway IMPULSE type .. . to efficiently meet each of the 

following classes of trapping service: 

























Normal requirements for pressures up to 600 psi call for Yarway 
Series 60 and 120 IMpuLSE Traps in six sizes, 14" to 2”. 






Light loads for pressures up to 600 psi call for the '4’’ Yarway 
No. 20-A and No. 120-A ImpuLseE Traps. 

Heavy loads for pressures to 600 psi call for the extra high capacity 
Series 40 Yarway IMPULSE Trap, available in five sizes, !4"’ to 214” 








Highest pressure and marine requirements up to 2500 psi are met 
by the Yarway Integral-Strainer IMpULSE Trap, in six sizes, |» 
to 2”, flanged, screwed and socket weld types. 


PLUS ADVANTAGES 












*Small size and light weight - Stainless steel construction 

« Easy, low cost installation No adjustment of valve or Series 40 for very heavy loads. 
° » Minimum maintenance seat needed for any pressure 

+ Non-freezing « Low initial cost 






NATIONALLY STOCKED, SOLD AND SERVICED 

Over 270 Industrial Distributors stock and sell Yarway IMPULSE 
Steam Traps... and over 35 Yarway field engineers are available 
to help you select the right steam trap for the job 









Write for free, new bulletin “The Why and How of Steam Trapping.” 






YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


YARWAY (n.iuhse 


a good way to specify steam traps ile 
integral Strainer impulse Traps for highest 
pressures and marine use. 










Better 
onditioned, 
iner 


oots OK DRI-SWEET 42 D.E. (GRANULATED) is 


especially suitable for seasoning comminuted luncheon meats, smoked, cured 


and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 
texture, is a better binding agent and can be used in greater quantity 


for maximurn fill 


But, whether you produce prepared meat products, dry food mixes, frozen 


foods, ice creams, soup mixes if you want finer flavor, better texture, 


controlled moisture, increased solids, and improved shelf life if you want quality 


at no extra cost you can get it with the OK BRAND DRI-SWEET 
Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 


a combination of so many advantages in a sinele conditioner-seasoner. 


The Hubinger Company 


KEOKUK, IOWA 


Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


NEW YORK CHICAGO + LOS ANGELES + BOSTON CHARLOTTE PHILADELPHIA 
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Some insulations shrink, 
swell, warp, slump... 
fail in service... 


j y * 
s 4 o. : 
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c : 
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Y 
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INSULATION 


is dimensionally stable 


...Coetticient of expansion is only 0.0000046! 
—and inorganic FOAMGLAS is strongest (compressive 
strength 7 tons per square foot)... waterproof and vapor 
proof...can’t burn... repels all vermin... easy, eco- 
nomical to handle and install. Write for detailed literature. 


La Pittsburgh Corning Corporation 


Dept. 0-117, One Gateway Center, Pittsburgh 22, Pa. 
in Canada: 57 Bioor Street West, Toronto, Ontario 











Hamilton new 501 
bodymakers are in 
service at many 
well-known plants 





ae 


Installations pictured above, Hershey Chocolate, Hershey, Pa (top); Sherwin-Williams, Oakland, Calif. (lower left); and Dole Pine- 


al 


apple Honolulu, indicate how leading packers have chosen Hamilton's new 501 Bodymaker to meet can requirements efficiently. 


The main feature of Hamilton’s new No. 501 Bodymaker is its central 
drive shaft. This unusual design results in fewer wearing parts and 
gears and improved accessibility. 

Write today for a descriptive bulletin of the world’s most com- 
plete line of can making machinery. 


Etamilton DiwviSioOn. uanitton, ohio 


BALDW IN :- LIMA: HAMILTON 


ese! engines * Mechanical and hydraulic presses « Can making machinery * Machine tools 
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COMPACT PRESSURE FEEDER 
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COMPLETE SETUP: ted staink 


New Pressure Feeder Broadens 
Non-Stop Processing of Solids 
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It's free 
here 


and easy to get. Simply 
the items on which 
want more details, then 
key number (there’s one given at the 
bottom of each item) on the handy 
Reader Service Posteard back of 
book. Then sign at the bottom and 


mail, 


note you 
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your convenience, too, 
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Solar-Selecting Skylight 
Gives Optimum Lighting 
N ivailable to food plants is a 
| shit offering maxi- 
lumination to cut 
iddition, it elimi 
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nates glare and reduce olar heat 
transmission during summer month 
Unit (Toplite ) emplo sola 
electing prisms which “open” and 
close’” to admit only cool light, 
while rejecting hot rays. Installed 
ilong the north-south axis of a build 
ing, prisms remain “open” on thei 
north sides to transmit daylight in 
ill seasons. However, south sides 
open” ind “close ! ording to sca 
on, time of day, and sun's position 
During spring and summer months, 
hot sunlight is rejected while cool 
north light is admitted 
Panels are supplied in hve size 
ranging 2x2 ft. to 6x3 ft., and in two 
model] 1 flanged type installed di 
ectly on the roof deck, the other 
for installation on prepared masonry, Portable Electronic Computer Minimizes Paperwork 
vood, or metal curb: Kimble Glass 
Co., Toledo, Ohio 
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Ease of operation and adaptability ‘memory It is self-contained from 
to a wide variety of problems ar nitial programming to final output 


advantages cited for this desk-side on punched tape 
tric) typewriter Special clectroni 


hy rh peed ele 


clectronic computer 
Called 610 Auto-Point portable ircuitry guard igainst operating 
unit handles tasks from sales forecast errors, and a visual display unit show 
ing to  heat-transfer calculation iny number stored in machine 
which formerly required much larger O alr 
machines. Providing automatic posi- — fo 1 ( 
tioning of the decimal point, it does leased or purchased International 
214 additions or subtractions and 52. Business Machines Corp M) Madi 
divisions or multiplications per min son Ave., New York City 


Computer employs magnetic drum Circle 161B on Reader Service Card 
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Moisture Rapidly Gaged 
By Direct-Reading Unit 


This moisture analyzer gives a 
quick check of any material that can 
be safely dried by heat. 

Unit (I-R Moisture-Matic Bal- 
ance) has a motor-driven torsion bal- 
ance that automatically weighs 
samples after test and shows percent 
moisture directly on a counter. Op 
erator need only load pan and set the 
drying time. 

lor highest absorption and rapid, 

ing, a special infra-red el 


uployed. Heat level is High-Capacity Van Has Small-Truck Advantages 


/ 
itil 


iabl b fween } ind OUU\W 
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\mencan [Hospital Supply os ( need ¢ gi iP 


Scientific Products Diy., 2020 Ridge 
—_ 


Ave., Evanston, II. vith heavy payload maneu 
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eS: 


with the versatile SarcoTD =| 
Thermodynamic Steam Trap |_ 


~f 

ONLY 7 VALVE HEAD= 

MOVING HARDENED 

PART —_ SIN. STEEL DISC 
s HARDENED 


SIN. STEEL 
[>> SEAT SURFACE 


ONLY 3 PARTS 
SIMPLE — TROUBLE-FREE 


All parts machined from stainless steel 
bar stock. Only moving part a solid 
hardened stainiess steel dis practical 
ly wear- proof 

No mechanism — the kinetic energy of 
steam closes the valve. No narrow chan 
nels to choke. No gaskets to leak 


“&— For more data, circle this page number on card at back 


. Practically eliminates maintenance example, only 2%” long, 1%” wide, 
—as shown, left, the TD has only 2%" high. 
3 simple, rugged parts —all stain- 
less steel. No mechanism .. . to - Operates perfectly when pressure 
wear or malfunction. Highly re- fluctuates — absolutely no effect 
sistant to superheat, water-ham- from 600 to 10 psi! No water seal 
mer, corrosive condensate. to evaporate. No adjustments. 


. One trap for all pressures —10 to . Unaffected by corrosive condensate 
600 psi—for light or heavy loads. — made of stainless steel through- 
Self-adjusting — each size Sarco out. 

TD uses same large capacity seat 
for all pressures—without change 
or adjustment. 


7.No air-binding — discharges at 
steam temperature and vents air 
and air-steam mixtures at start-up 
. Won't blow steam on light loads — and during operation. 


no prime to lose — no adjustments. , 
8. Freeze-proof — self-draining when 


4. Small as a tee fitting — 2” size, for installed with outlet down. 


60-DAY TRIAL CONVINCES 
We will gladly send you a Sarco TD steam trap and strainer for 60-day trial. No 
cost or obligation. You buy only if completely satisfied. Advise size — %, %, % or 1” 
—and application. Sarco Company, Inc., 635 Madison Ave., New York 22, N.Y. 


2217-B 


(Tihermo- 
SARCO eat STEAM TRAP 


TRADE MARK 


MODERN STEAM TRAP=THAT CAN DO MORE THINGS BETTER! 
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Unit (Merchantvan) is about 3 ft. 
shorter than the conventional cab 
and chassis of the same capacity with 
van body attached. 

Interior load space on all vans up 
to 18 ft. long is 884 in. wide and 
either 78 or 84 in. high. Driver 
enters the van from the cab and 
makes deliveries through cab’s two 
side folding doors, which have con 
venient step wells. 

Cab is specially equipped for 
driver convenience and safety. Vor 
quick servicing, a hinged floor in 
cab gives access to emergency brake, 
battery, and transmission. In addi- 
tion, an easily removed radiator-doot 
and grill assembly, and a_ hinged 
engine cover, expose the engine. 
Boyertown Auto Body Works, Boyer 
town, Pa 

Circle 161C on Reader Service Card 





Tank’s Design Simplifies 
Mixing of Viscous Items 


Thorough mixing of viscous prod 
ucts and efhcient heat transfer ar 
advantages reported for a new line 
of — stainless tanks 
Capacities of the units range 300 
800 gal. 

‘Typical items handled are meat 
and fruit-pie sauces, cultured cream 
and buttermilk, custards, gravies, and 
mayonnaise, Jacketed unit (E.C 
has scraper-blade agitator that con 
tacts both sides and bottom of vat, 
and center outlet for complete 
emptying.—Cherry-Burrell Corp 
427 W. Randolph St., Chicago 
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Double-Duty Valve Offers Simple In-Line Maintenance 


Combining a union and a ball 
valve in one compact, double-duty 
unit, this new valve eliminates the 
need for a separate union in a line to 
provide a break point. It also « nables 
simple in-line maintenance, replace 
ments being made just by removing 
four bolts and lifting the center sec 
tion (which contains all renewable 
parts) from the line 

I; mploying quarter-turn operation, 
valve (Union-Ball) offers leakproof 
shut off and two-way flow. Smooth 


openings in the ball and seat rings 


TPIT 6 Ie 


tance to flow. And 
performance is unaffected by a re 
versal of flow 

Metal components may be bronze 
or aluminum with 
and units wall 
303 and 316 stain 


duminum bronze, 
carbon steel oon be 
available in ‘Typ 
less steel l'o 1c 
media, seat and seat mate 
rials are made of buna-N, Hypalon 
Neoprene natural rubber, or Teflon 

Worcester Valve ( Parker 
St., Worcester, Mas: 
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Transfer Unit Reverses Case Flow in Minimum Space 


Emplaying an automatic vertical 
lift, this conveyor-line transfer unit 
tion of carton flow 
)-deg. curved se 


where 


reverse the dire 
without e of 1§ 
tions 
pace limitation 1 


Unit ( Verti 


’ r ] r ? 
i parti ula! idvantage 
i problem 


al Transfer) operates 
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between two conveyors with end 


i common vertical | lane 
paced to allo 
ials handled 


In ope ration i artor 
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now available from Trent- 


‘Titanium Tubing 


lor processing lines carrying fluids of an extremely And, with titanium, you get the unique advan- 
corrosive nature look to Contour Trentweld tages of a tubing that’s strong as steel but 447, 
litanium tubing for reliable service lighter . virtually immune to a broad spectrum 
Chis titanium tubing is completely uniform of corrosive materials entirely free from stress 
throughout any cross-section. The weld zone is corrosion cracking 
free from bulging weld bead because Trent’s ex So, next time you need a strong, light, extremely 
clusive proce performed with the weld area corrosion-resisting tubing — try Contour Trentweld 
it the bottom forms the molten weld metal into titanium tubing. And remember, it’s made by Trent 
the shape of the tubing tube mill specialists 


CONTOUR Stainless and High Alloy 
TRENTWELD,) Welded Tubing 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of Crucible Steel Company of America) 
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conveyor section mounted on the lift 
platform (left photo Then, plat 
form lowers to bottom-conveyor level 
ind automatically tilts (right photo) 
to start the carton in the opposite 
direction. As carton leaves the plat 
form, it trips a limit switch which 
returns lift to upper level, 
Succeeding cartons on upper track 
ire held back by an automatic stop, 
which is operated by lift platform 
Designed for light to medium 
loads, unit can be used with gravity 
or power-driven conveyors, in de 
ending or ascending lines of flow 
\nd it can feed to or from two or 
more levels of conveyor track. ‘Th 
transfer equipment is custom-d 
signed for cach application 
Drive system is engineered for 
maximum speed flexibility, and lift’s 
pen-frame construction — simplifies 
inspection and maintenance.—Rap- 
ids-Standard Co 342 = Rapistan 
Bldg., Grand Rapids, Mich 
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Triple Advantages Reported For New Dough-Mixer Line 


Highest standards of initation Its one-piece jluminum flour ite 


ifety, and performance aré cited ist-aluminum hopper, and staiml 


for this new mixer, available in three vater int easily removable for 
izes with cither a single-speed o1 leanup 

two-speed motor drive. For easiet Bow] 

cleaning, unit Continental em ( ish 
ploy 1 simple retractable shaft seal round cornet: J. Il 
that can be detached quickly with ( Cincinnati 
flip-open handle, no tools required eer ee ee er 


} 
ce 





High-Ratio Reduction Drives 


New Ultrasonic Process OTHER DEPARTMENTS Cut Operating Costs 


Makes Foods Tender Featured in This Issue 


Trends & Forecasts page 


Ultrasonic waves are now being 
Hors d’Oeuvres f " 
) Ce if ( ( ! Molt ili 


used to tenderize foods, the process 
reportedly transforming tough and 
fibrous meats, fish, poultry, and pro 
duce into succulent, digestible prod 
ict 

In operation, foods are first frozen 
to retain their shape and natural 
juices. Frozen item is then immersed 
in a water-filled tank and subjected 
to ultrasonic vibration. A transducer 
cnerates sound energy in the ultra 
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Onlic range 

F.quipment is built to user’s speci- 
fications.—Reflectone Corp., Boston 
Post Rd., Stamford, Conn 
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Safeguard 
Food 
against 
Mold 
and 
Yeast 
Spoilage 
with 








Here's a promise of new protection for a wide variety of food products. 4 
Extensive tests have proved that Pfizer SORBISTAT (sorbic acid) selectively i SORBISTAT 


inhibits the growth of many molds, yeasts and certain bacteria which cause : case Wah 0 Pun 


spoilage 
Cheese and cheese products, prepared gelatin, fruit, vegetable, and other 
salads, and fruit cake are some of the foods for which sorbic acid protection 
has been evaluated and found effective. The protective value of sorbic acid 
in pickles, soft drinks, pie fillings, and chocolate syrup is now being carefully 
analyzed. Reports indicate that in certain cases, sorbic acid is several times 
as effective as other antimycotic agents now in use 
Most important, since SORBISTAT is a selective growth inhibitor of yeasts Quality Ingredients for the 
and molds, it does not interfere with the normal microbiological curing of Food Industry for Over a Century 
cheeses. At normally effective use levels SORBISTAT does not affect the ap- 
pearance, taste or odor of any food product. It is a stable, easily stored, 
white crystalline powder that’s added to foods as a powder or as an easily 





prepared solution 
Discover for yourself how SORBISTAT can keep your foods in better con- , | 
dition...and your customers better satisfied! Write for technical literature J 


ond sample today CHAS. PFIZER & CO.. INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y 


Branch Offices: Chicago, lil.; San Francisco, Calif; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex 
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Quickly Checks Water 
For Hardness 


Where water of known ioni 
purity is required, this conductivity 
instrument offers quick and eco 
nomical analysis. 

Called Ionimeter Model CT-21, it 
employs a D’Arsonval meter with 
direct-reading dial that is graduated 
(0-50) in parts per million as NaCl 
Or in terms of electrical resistance 
5,000,000-0 ohms.—Crystal Research 
Laboratories, 29 Allyn St., Hartford 
Conn. 
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Print-Out Counter Monitors 
Output, Traffic, Operations 


Accurate print-out it predete: 
mined intervals) of elapsed time or 


number of unit woduced is re 


ported with us of this precision 
mtrol instrument. Re ulting data 
enable pinpointing of produc tion 
bottlenecks, analyzing equipment 
method ind per onnel, also accurate 
cost-accounting and imaimtenance 
Called Tally-Print, it is electrically 
mnected to the machine, conveyor 
line, or process to be monitored. In 
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Ni-yadeee hilae, Bananas 
Spray Drying Cheese 


Preserves 


Flavor—Aroma— Coffee 


Inherent Food Values iene 


Nerco-Niro's gentle action 
effectively dries heat-sensitive a 
foods without altering or impairing Flavorings 
taste, aroma or nutritional values. 
Nerco-Niro design, based upon 
world-wide experience in 
processing many foods, does 
away with hot metal surfaces, 
dries in seconds, easily, efficiently. 


Complete laboratory and pilot 
plant services are at your disposal 


—write for further information. Potatoes 


Tea 
Nichols Engineering & Research Corp. |@ 
Nerco-Niro Spray Dryer Division iJ 


70 PINE ST., NEW YORK 5, N. Y. Tomatoes 


1637 N. Illinois St., Indianapolis, 2, Ind 
405 Montgomery St., San Francisco 4, Calif. 
1477 Sherbrooke St. W., Montreal 25, Canada 


Whey 


Yeast 


Protein Extracts 
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CATCH THEIR EYE 


with colorfully PRINTED 
PATAPAR WRAPPERS 


Wet-strength, g ‘esisting wrappers of Patapar 
Veyetable Parchment do more than just protect the 
product. They add glamour and sales appeal! 

Ki xquisitely printed in eye-compelling colors, 
Patapar is outstanding for packaging butter, ham, 
bacon, cheese, margarine, shortening, poultry, 
“uusaye, nursery stock, flowers and many other 
product 

Our plants are completely equipped for printing 
Patapar in full color—by letterpress or lithograph) 
Inks used are color-fast and NON-TOXIC 

We will reproduce your present wrapper design, 
or we'll create a colorful new design for you with 
any wording you wish. No charge for typesetting 

Want us to show you? Just tell your requirement 


and send us ; ample of your present wrappe! 


card at back 
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narked 
roll } pl ke riven through 
nstrument Thu ) clapsed 
r total number of units moni 
red in a predetermined interval 1 
nted on the tap In addition, a 
isual cumulative total is pro ided for 
IVC! period 
Unit is availal 
in 5-digit o1 igit printer 
tandard print-out inter ils of 
0, or 60 min Special interval 
in be supplied if desired). It regi 
up to 300 impulses per min 
| by losing external 


l i I Ii) 
rO ; Stand 
Instrument Corp., 37 Broad 
New York Cit 
Circle 167B on Reader Ser » Card 
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New Dust Filter Provides 
Double-Action Control 


efthcient dust 
thi modified 
1 ycloni cparato 
i h-efhiicienc filter l ypu 
plication: Separating produ 
neumatic conveying. 
Known a RJ,’ unit 
for continuous-automatic operation 
employ high-velocity reverse ait 
Hers prin ip] but 
I igns in that 
he outside 


vhich h inner line: 





vn in photo, dust laden au 
lon path 


" le before ent 


i 
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TOLEDO HI-WEIGH 
ways —_ TRUCK SCALES 


can help your business grow 


Prevent overweight fines and delays. You knou 


TOLEBO § 


your load when you weigh on ‘Toledo Hi-Weigh 


PaeintTweian ‘ . 
Scales 


= O- 


Protect equipment and prevent cargo damage en 
route. It’s easy to keep loads within vehicle 
ratings -and achieve correct weight distribu 
tion--with ‘loledo Hi-Weigh Scales 


Prevent weighing errors. Rugged, reliable 
‘Toledo Hi-Weigh Truck Scales are known for 


precision performance under tough, truck 





weighing conditions 


Prevent loss of revenue, Voledo Hi-Weigh Scales 
furnish accurate weight data so vehicles can 


roll with maximum payloads 


Insure that weights are as billed on outgoing and 
incoming shipments ind so protect cus 
tomer good-will while providing accurate weight 


data on materials received 


NOW! FULL FIGURE PRINTED WEIGHTS... Thare’.a a T'nla j le} Trick Seale 
or ee ae a lhere’s a Toledo Hi-Weigh Truck Scale to 


Features full-figure printing for each 10 pounds sult your needs exactly. Full range of ca- 


from zero to 50 tons. Prints weights on tickets, strips 


sige Sag tinted mle pacities to 60 tons; lengths to 60 feet. Two 


section, four section and axle load models. 
All feature advanced ‘Toledo engineering, 
with integrated lever, weigh-bridge and 
pit for brute-strength with long-life accu- 
racy. Also Toledo Electronic Scales — no 
mechanical connections between platform 
and scale head. Locate dial wherever de- 
sired. Ask your ‘Toledo representative for 


full information, or send for literature, 


Request Form #2417. 
Toledo Scale Company, Toledo 13, Ohio. 


(J) 


SERVICE 


ectory-VWreined 
200 Cities 


There's a Toledo Hi-Weigh Truck Scale for your 


needs~—full range of capacities and platform sizes. Hea d quar ters Fo r Sca le $s 
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No Margin for Air- 
No Margin for Error 


ANOTHI UK REQUIREMENT MEETS ITS MASTEF 


Yes, it’s a fact—unless you remove the air from the 
clay, you get a no-good tile. And whether air is your 
problem, or not—error is always a problem. And it’s 
never a mistake to come to Master for the right power 
drive. In every kind of industry, Master customized 
package drives give you the utmost in flexibility, 
compactness and performance. 

Here, the primary requirement is power—and the 
husky, big 200 H.P. Master fills the bill year in and 
year out. Your requirements might be better met by 
integrating Master components into a single, efficient, 
compact unit for the right horsepower, right shaft 


speed and right mounting features. What are they? 














BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 
WITH Monarch 


For a perfect spray. Many food 
processing plants prefer Monarch 
nozzles. 


This advanced design nozzle re- 


duces clogging and guarantees 


dependable food processing ap- 
plications to 
© WAX FRUITS 
© RINSE VEGETABLES 
© POWDER MILK 
DRY EGGS 
WASH FILTER CAKE 
HUMIDIFY 
BANANA ROOMS 


Send for catalog 1 


onwich 


MFG. WORKS, INC. 


2517 £. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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filter chamber where “fing are 4 
Product discharge is handled 
, and clean 
shut 


moved 
by maker's 
ing is accomplished without 


rotary valves 
iown, 

All of unit’s moving parts are lo 
ated on the side, which 
minimizes l’elted 


leeves be 


cle ie-all 
maintenance 
filter media are used for 
their efficient filtering of 
ub-micron particles and ability to 
handle high loads.—The Day Sales 
Co., 810 Third Ave., N. E., Minn 
apolis, 
Circle 168A on Reader Service Card 
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New Barometric Exhauster 
Cuts Air-Handling Costs 


De sign of this ex which 
takes advantage 
charge leg, cuts water requirements 
to permit economical handling of 
high air volume 

Known as Hydro-Vai 
able for evacuating and 
closed uch as 
densers before sufficient 
sure is available at 
non-condensable it low absolute 
pressure, suc h as in deaerating water; 
and mixing gases with liquids 

As shown 
operates on 
under pressure 
passes through nozzles 
ugh the side 


iaustel 


of a barometric di 


unit is suit 
priming a 
system turbine con 


team pre 





tartup; handling 


exhauster 
1 jet principle. Water, 
top of unit 


in diagram 


ente! 
ind entrains 
alr or gases thi uction 
inlet 


Air | 


| 
thoroughly 1 
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Outstanding 
Accuracy 


PALMER 


Dial Thermometer 


Check these functional features 


* Direct-drive Bourdon Coil with 
a filled system for longer 
lasting accuracy 


Stem can be placed at any desired 
angle and case can be rotated 

to most readable position 

External calibration for zero setting 
Unaffected by stem alignment 
Accurate to one scale division 
No sticking at any temperature 


Non-corrosive case 


INC, 
Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


2515 Norwood Ave., Cincinnati 12, O, 


THERMOMETERS, 
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to firm and strong 


ALGIN WATER GELS 


for foods, pharmaceuticals, industrial uses 


YOURS ON REQUEST: 
letin describing properties, prepara- 
made from 


If you are seeking a new gel posse 

ing different and improved proper 
tics, an algin water gel may well 
to be your answer. For you 
can produce hydro 
philic colloid gels tender and soft o1 
They 
and may be acid or alkaline 


prove 
these unique 


firm and strong are Clear, do 
not melt 
You form them with or without ad 
ditional solids, make them with hot 
vw cold water or milk to set at room 
temperatures or relrigerator tempel 
itures. Small wonder algin gels are 
now finding wider and wider use 
Surely they are well worth your own 


test and evaluation 


Technical Bul 


tion and use of gels 
unique Kelco Algins 


products of 


'KELCO COMPANY 


120 Broadway, New York 5, N 
20 N. Wacker Drive, Chicago 6 bl 
530 West Sixth Street 

Lo Angeles 14, Calif 


Cable Address 


Kelcoalgin” New York 
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ind both are discharged through the 
tail pipe. Latter should be installed 
in a Straight ver 
height sufficient to overcome baro 
metric pressure (at least 34 ft. under 
When properly 


no pump and 


tical position at a 


most condition 
installed, unit needs 
ischarge line 

Ixhausters are made in eight 
tandard size Schutte & Koerting 
Co., Dept. JA-9, Cornwell Heights, 
Bucks County, Pa 
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New Plastic-Type Insulation 
Is Efficient, Easily Applied 
Wide food-industry use | 


new lightweight pipe-and-fitting in 
ulation that sharply cuts 
tion loss¢ 

Called “Cold-Pruf,” it i 
Styrofoam ) 
and prefabricated in a variety of 
thicknesses and shap¢ Installation 
by plant personnel is termed quick 
ind simple, since product can be cut 
on the job with an ordinary knif 
It can be installed directly 
and because of its light 


cen for 
retrigera 
? 


made of 


expanded _ polystyren 


or saw 
on wet lines 
weight, can be made in fewer, larger 
pieces, which further cuts cost 
Material has high 
strength and is not affected by sud 
den temperature changes. It can be 
used effectively for pipes and vessel 
vithin 400K. and 180] 
esistant and moisture-proof, 
resists mold, rot, 
Pipe, vessel, and fitting covers are 
upplied in standard sizes and in 8 
thicknesses. Also provided are gal 
vanized steel bands, and ground poly- 
tyrene for filling. A special coating 
for color coding in National Safety 
1$ optionally 
Creamery Package Mfg 
Washington Blvd., 


Compre sSIVE 


and vermin 


Council approved colo 
ivailable 
Co., 1251 W 
Chicago. 
Circle 172A on Reader Service Card 
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SEE THE LATEST EDITIONS OF THE ‘BIG WHEEL” IN TRUCKS 


ae 


te 
—_— 


m 
Do 


ba ~ Here come 
& 
! 


s Task-Force 58! 











NEW 1958 CHEVROLET TRUCKS WITH 
NEW HUSTLE! NEW MUSCLE! NEW STYLE! 


Just look at all they offer 

that's new and better...and 
you'll see why these new Chevies 
are the fleetest, sturdiest, 
handsomest dollar-savers yet! 
Meet Chevrolet for '58! 


NEW LIGHT-DUTY APACHES 

Thrifty Apaches offer three new Step 
Vans complete with walk-in bodies. With 
high-capacity panels, pickups and four 
whee! drive models, this expanded light 
duty lineup has 
to your delivery chores. 


a dollar-saving answer 


NEW MEDIUM-DUTY VIKINGS 
Hardy Vikings 


offering 


roll in with nine brand 


new models, new cab-to-rear 
axle dimensions for improved semi-trailer, 
dump, stake and van-type operation 

Options available boost GVW ratings all 


the way to 21,000 Ib 


FAMOUS 6's OR SHORT-STROKE V8's 


The engine lineup is full of new pep and 


power—whether you choose a 6 famous 
for economy or a high-compression V8 
Look over ‘Task-Force 58 at your Chevro 
Division of 


Michigan. 


let dealer’s. . . . Chevrolet 


General Motors, Detroit 2, 


1958 CHEVROLET TASK+FORCE 


TRUCKS 
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Leading brands of 
packaged goods 


are protected by 
Mead container board 


Lots of good things come in small packages, 




















A 4 but they travel safely to their destinations 
in large containers made of good container board 


... the kind The Mead Corporation makes. 


Mead virgin kraft liners and Chestnut semi 





chem corrugating medium have long been 














recognized for their superior quality — quality 


that has come about through years of 





intensive research on better container materials 


pea + oe PORE 
orca hae eee 
wy 


and testing methods. For example, Mead 





NATURAL developed the first method of predicting at 
CHEESE SLICES 


the mill level the results that can be 





expected when a given roll of corrugating 
material is fabricated. Today this technique 


is standard practice through the industry 


THE MEAD CORPORATION Sales Offices: Mead Board Sales, Inc 


Cincinnati « Chicago « Detroit « Boston + Newark, NJ. * Lynchburg, Va 











F thet 
Cuts Costs... 


Increases production 


Now you can produce food portions just the way you want 
them accurate for weight, size and shape and uniformly 


ejected in unsurpassed quantities per minute 
York Rotary Portion Former. 


@ Operating on a new principle, the York Portion 
Former does not extrude but forms and shapes 
each portion individually. 


@ Vacuum forming prevents damage to the 
most delicate ingredients so that a wide variety 
of foods and food mixtures may be used. 


@ Can deposit 1800 small pieces per minute and 
handle 2500 Ibs. of material per hour. Each ma- 
chine is equipped with a variable speed regulator. 


@ Continuous operation through to fryer or 
freezer requires no storage between processing 
stages. Saves valuable plant space. 


with the 


@ Cuts costs, tool One York Rotary Portion 
Former paid for itself in only four months, through 
reduced labor time and costs. 


York Rotary Portion Formers are available in 
three sizes: 16”, 24” and 32” widths. 


Free Brochure . . 


gives all the facts. 
Send for your 


copy today. 


YORK FOOD MACHINERY CO. 


BOX 1461 
YORK, PA 


PLANT: Columbia, Pa. 
PHONE: MUtual 4-2138 


Manufacturing Agent: John C. Motter Printing Press Co., York, Pa. 
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Space-Saving Unit Delivers 
Oil-Free Air at 4-5 Cfm. 


[his « 


stage 


ompact compressor, a single 


air-cooled unit, supplies oil 
free air for numerous uses in food 
processing and instrument control. 

Employed in the cylinder are cat 
bon parts which require no oil o1 
water lubrication. Available bas 
or tank-mounted, unit (CACB) de- 
livers 4-5 cu. ft. of air per min., and 
is suitable for discharge pressures of 
40-100 Automatic start and 
stop controls are supplied as needed. 

Gardner-Denver Co., Quincy, IIl. 
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INGREDIENTS 


Four Liquid-Sugar Blends 
Have Industry-Wide Uses 


sugars, special 
blends of various percentages of 
and dextrose, have been 
compounded for maximum utility in 
the various food branches. 

Known as “Sucrodex”, they ar 
expected to find wide application in 
processing of beverages, baked goods, 
table and fountain syrups, preserves, 
candy, and canned These 
sugar products combine the ad- 
vantages of sucrose and dextrose to 
provide bovy in foods that carries the 
flavor with just the right amount of 
swectness 


liquid 


Four new 


SuCcTOSC 


goods. 


For example, an 80% 
20% dextrose blend is said to be 
particularly useful to beverage pro 
ducers, since it achieves the correct 
balance of sweetness and body. 

Another blend supplied to bakers 
will improve crust enhance 


sucrose 


color, 
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DEMING 
END-SUCTION 
CENTRIFUGAL 

PUMP 


115,000 GALLONS OF WATER 
Saved Daily! 


The Problem: To obtain an adequate supply of water to meet 
the increased demand of expanded production involving 
continuous cooling to constant temperature. 





The Obstacle: An overtaxed well that supplied water at close 
to capacity with no reserve. 


The Solution: A revised cooling system which included a Deming 
End Suction Centrifugal Pump and a fresh water supply tank. 
Water is pumped rapidly through cooling lines and returned 
to the tank. A self-acting temperature flow valve opens a tap 
to permit fresh, cool water to supply the system as needed. 


The Savings: The Deming Pump and the revised recirculating 
system reduced the amount of water required by 115,000 
gallons per day. So successful is this system that three similar 
systems are now in operation by the same company. 


What’s YOUR pumping problem? The diversified line of 
standardized DEMING PUMPS gives you a wide selection for 
type, size and capacity. Write for details. 


THE DEMING CO., 556 BROADWAY, SALEM, OHIO 


DEMING 


“the Line that has Everything’ 


For more data, circle this page number on card at back a 
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This Endless Belt 
Gives Endless Service elif tnough better most te 


tention.—Refined Syrups ¢* Sugars 
in Inc., Yonkers, N. 
: Circle 177B on Reader Service Card 


° Processing 


© Packin 
“m k P 9 a | Potato-Starch Derivatives 
. Shipping | | Bld Now Offered in Quantity 


FP 7x \4 tw Amylopectin ind amyl. se poici 
« & 1 : ' il miponcnts of potato star Nh, are 
FLEXIBLE STEEL ’ Q Wailable in’ commercial quan 


CONVEYOR BELTING 27 titics in the U.S. Matenals are im 
yorted from Holland 


Whether your process is Freezing, Canning, Pickling, or Dehydrating, rh mylopectin, — tradenamed 
a La Porte Belt will carry your product through every operation, plus packag- Ramalin, has propertic ynewhat 
ing, storing and shipping,safely, quickly and economically. Its strong steel like amioca and is used as a suspend 
mesh construction resists loading impacts, prevents creeping, weaving, and ing agent for food \pplications for 
jumping, and permits the circulation of air, and liquids around products in umylose Superlose yA, till largels 
process... also facilitates cleaning and sterilizing. experimental. However, having film 


Available in 14” x 1"; also 1” x 1” any length and practically any width. forming properties, it biggest singl 





potential appears to be in packaging 
Stem Hall & Co., 285 Madison 


LA PORTE Ask your Mill Supplier or write \ve., New York City 
il for illustrated literature, prices. Circle 176A on Reader Service Cord 
7 
ff MAT AND MFG. CO. 


f BOX 124 La Porte, Indiana CHEMICALS 











Low-cost marking attachment pays for itself} many Applications cited 
For Powdered Detergent 


in weeks... saves thousands of fjevery year} °* °°” 


ported for a new ill-purpose 
a ROLACODER twin-action markers powdered detergent 

... for imprinting codes and lot numbers Containing no filler produc t 
on 2 or 4 sides of cases simultaneously \-P-C) is buffered to maintain a 


cleaning properties are 


. without requiring cases to be turned. maximum pil of 10.6. vet will not 
harm the hands. It is recommended 
for cleaning aluminum,  durabl 
painted surfaces, floors, equipment, 
nd vehick ilso as a steam-cleaning 
muposition and i hand-washing of 
utensil 
Detergent is used at 4-4 oz. per gal 
f water, at temperatures ranging 
Friction-driven ROLACODER ' eee, 1401. It is soluble in hard and 
markers do your marking auto- oft waters, hot or cold. Product is 
matically save cost of manual wallable im 140-Ib. keg Kelite 
stencilling or stamping. Designed Corp., Sl Industrial Rd., Berkeley 
for easy do-it-yourself installation Heights, N. | 
on existing conveyor lines, case- : : Circle 178B on Reader Service Card 
am ; y : M& ROLACODER single-side marker for 
sealers, et< They use quick- , agin 
: : accurate spot imprinting of brand 
change rubber type or dies, hold =f 
‘ names, varieties, code-dates, lot num- 
8-hour ink supply 
bers on cases, cartons, fibre drums, 


bags, etc. Chelating Agents Derived 
From Sugar Acids 


Automatic 
Hicks orn GOTTSCHO, INC. CODING, MARKING, op ial mixtures of pe iyhydroxy 
Dept. G, Hillside 5, N. J. IMPRINTING 





| derivatives reportedly are power 


MACHINES ful sequestering agents for various 
In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal metallic ions, particularly in strong}; 


ilkaline solutions (turn page ) 





<&— For more data, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1957 





you'll find it in Brown 
Pressure Gages 


and Thermometers 


Clean, simple design—simplicity that minimizes operating 
or maintenance difficulties—sets Brown Pressure Gages 
and Thermometers apart. ‘These rugged instruments use 
direct, simple linkages . . . very few parts. Basic 
components for both thermometers and pressure gages 
are interchangeable, and cases are identical. 


The many narrow spans available, together with the 
large charts and scales, give you full use of the high 
accuracy of these instruments 


Brown Pressure Gages are available in many ranges, with 
a minimum of absolute zero and a maximum of 4,000 psi 
Brown Thermometers are particularly suitable for the 
intermediate temperature range, extending from 

125 to 1000 F. 


Your nearby Honeywell sales engineer will gladly 

give you complete details on these instruments as they 
relate to your particular requirements. Call him today 
... he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Industrial 

: ot ss Division, Wayne and Windrim Avenues, Philadelphia 44, 
Simplicity . . . Versatility, Too -a.—in Canada, Toronto 17, Ontario. 
A wide variety of models, 

ranges and accessories ny ee ee 

are available for exact 

matching of Brown Pres- H Honeywell 
sure Gages and Ther- HOME TWELL 

mometers to your specific BROWN INSTRUMENTS 


applications. Tit 4 q | 
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TRI-CL 
‘Lift Type’? PLUG VALVES 


help guard product quality at 
Pepsi-Cola Bottling Co., Atlanta 


=) Wherever it’s bottled, the consistent high quality of 
lg Pepsi-Cola syrup is a prime factor in maintaining the 
uniform standards and taste of the final product. To 

help guard against contamination, and to assure high oper- 
ating efficiency with low maintenance, Pepsi-Cola Bottling Co., 
Atlanta, Georgia, relies on Tri-Clover Division’s “Lift Type’’ 
Plug Valves and fittings on syrup storage tanks, as shown above. 


For users have found that these sparkling-clean Stainless 
Steel Valves and Fittings stand guard against product con- 
tamination, provide quick, positive control of syrup or other 
liquid flow, are easily cleaned, and provide years of reliable 
service 

This is just one example of the way in which Tri-Clover 
Valves, Fittings, Pumps and Tubing are serving the bottling, 
brewing, dairy and food industries. 

For full details, see your nearest Tri-Clover Distributor, 





STAIR IOS Oe ae 


LADISH CO. 


44 Ah [4h 


: Kenosha Wisconsin 
SCAR SAY SO OER NS NN a 
EXPORT DEPT., 8 So. Michigan Ave., Chicago 3, U.S.A. Cable: TRICLO @ In Canada: 37 Hanna Ave., Toronto 3, Ontario 
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Products (Seqlene), which are 
non-toxic sodium salts of sugar acids, 
hold hard-water salts and other metal 
lic contaminants in solution. ‘Typical 
applications include bottle washing 
and caustic refining of fat Pfan 
stieh] Laboratories, Inc., 104 Lake 
view Ave., Waukegan, II]. 


Circle 178C on Reader Service Card 


BRIEFS 


Lace-On Pipe Insulation offers easy 
installation, bigh efficiency from 100 
1,200F. Product (Copr-Fibre) is a 
felted mineral reinforced with metal 
mesh facing. Available thicknesses: 
1-54 in.; pipes sizes, 2-14 in.; K fac 
tor, 0.26 at 100F.—¥Forty-Eight In 
sulations, Inc., Aurora, II], (181A) 


Rocker Spray Unit employs six noz 
zles strategically located to clean milk 
tank trucks up to 42 ft. long. For 
complete surface coverage, unit 
(Model No. 573) moves in a 20 
deg. arc from the perpendicular, dis 
charges 75 gpm. of cleaning solution 
at 90 psi.—Oakite Products, Inc., 19 
Rector St., New York City. (181B) 


New Shaft-Mounted Drives for heavy 
loads are available in 5:1 single-re 
duction ratio, and in double-reduc 
tion ratios of 14:1 or 25:1. Ratings 
of units (315J) range 2 hp. at 5 rpm. 
to 50 hp. at 359 rpm. Maximum 
torque at low-speed shaft is 31,000 
lb.in.—Falk Corp., 3001 W. Canal 
St., Milwaukee. (181C) 


Self-Palletized Container for bulk 
and granular products eliminate 
need for separate pallets, streamlines 
loading and unloading. Expendabl 
unit (Lift Pack) is internally braced 
and complete with lid. Capacities 
to 1 ton offer simplified storage, han 
dling, and shipping.—Titan Pallet 
Co., 342 Madison Ave New York 
Cts (181D) 


Heavy-Duty Filter Cloth, of new 
highdensity polyethylene, has ten 
ile-strength range to 100,000 psi., 
ind is sterilizable at 250F. Material 
Ployvmax) is treated to minimiz 
hrinkage at high temperature Na 
tional Filter Media Corp., 1717 Dix 
well Ave., New Haven, Conn, (811 


Multi-Layer Tableting Press form 
tablets with 2 or 3 distinctly sepa 
rated lavers of « ylored food or candy 


Unit also produces combinations of 
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Peanut Blossom Kisses 
. -* ao 
—— , 


CIARK £6... 


"Our Hayssen automatic Net Weight 


Scale is the Only unit we've found 
that completely fills our needs... 


after years of struggling with others.” 


@ So many manufacturers have found this 
true, and switched to Hayssen. 


There’s more accuracy, efficiency, smooth 
product flow and economy on Hayssen 
automatic Net Weight Scales, with exclusive 
Triple Vibrator feed. Hayssen scales allow 
tolerances to 1/64 of an ounce and are 
available in 2, 3, 4,5, or 6 scale units. 


Let our experienced packaging engineers 
help you with your packaging problems. 
Contact us today ! 


HAYSSEN 


MANUFACTURING COMPANY « FE-11 « SHEBOYGAN, WIS. 


first in Automatic Packaging Since 1910 


Albany e Atlanta e Boston e Chicago e Dallas « Denver oe Detroit e Houston e Jackson, Miss 
Los Angeles « Minneapolis @ New York « Philadelphia « St. Louis e San Francisco « Montreal « Toronto 
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THE MULTE-MILLION DOLLAR QUESTION . . . Mladeied Wi eit 





everal substances in a single tablet 
for vending machines, for example 
instant coffee, sugar, and powdered 
ream F. J. Stokes Corp., 5500 
labor Rd., Philadelphia 18] 


Pressure-Sensitive Teflon ‘Tape, used 
i conveying, heat-sealing, and a 
clectrical insulation, rapidly attache 
to metal, gla O! pla tics Special 
ihicone adhesive Prive high peel 
trength up to 500K, Product is avail 
ible in 124n. sheets and in rolls up 
in. wide, 0.006 and 0.013 in 
Chicago Gasket Co., 127] 

North Ave., Chicago. (182A 








QUESTION ee 
BOOTH APPLICATIONS 





Ask 


AR 


Whether this all-important question is settled in Sargent’s 








Laboratory or in your own, Sargent Dryers for food 
processing are guaranteed to deliver the product dried 
accurately, carefully, to the exact degree of moisture 


content desired. 


For rice, cocoa, coffee, cranberries, nuts, fruits, cereals, 
berries, vegetables and other food products — even bird 
seed! and wherever natural flavor, color, form and 
quality are a must, Sargent Dryers and Sargent Coolers 


are best for the job. : ; 
Automatic Control Permits 


They are unusually rugged and dependable. Designed for 5-Sec. Starch Cooking 


easiest cleaning, for economical maintenance and op- 
Continuous cooking of © starch 


eration there are no hidden or hard-to-reach areas in lurry has slashed processing time 


Sargent Dryers! Built in any length, width, capacity. from 50 min. to 5 sec., at the Skokie, 
Economical of space, stainless steel throughout as required, ll. candy plant of Farley Mfg. Co 


performance-proven and guaranteed, every Sargent Dryer In the company-patented proces 
; ooking is sped by mixing slurry with 

and Cooler is designed for your particular product, your > 
4 ‘ team im a horizontal cylindrical 
process, your production, ; Te hamber thove kettle in 
vhich replaced processing in 
mn-yacketed ketth lurthermore 


tutomated tem pror ides these 


C.G.SARGENT’S SONS CORPORATION #iaacanennen 


> Requires only one operator 
Graniteville, sinc VW aso Massachusetts a ; ; 


i clear finished pl 


Want more information? Just call your nearest representative or write us direct. 


t 
Drying and Cooling Machinery for all Process Industries + Doubl helf- life = 
oubl hel O cand 

PHILADELPHIA 19 — F. E. Wasson, 519 Murdock Road through better gelatinization 
CINCINNATI 15 —A. L. Merrifield, 730 Brooks Avenue ( omplete 1utomation is accom 

CHARLOTTE, N.C W. S. Anderson, Carolina Specialty Co nll 1] 
ATLANTA, GA. — J. R. Angel, Mortgage Guarantee Building PTISTIC( 

TORONTO 1, CAN. — Hugh Williams & Co., 27 Wellington St. East ty vlich =} ) tl) 1 team 


use Of temperature con 
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How to keep corn-flakes moving... 


Louis Allis motors provide reliable drives, uninterrupted process flow 


Modern food processing systems require dependable 
drives to keep production flowing smoothly. A minor 
motor breakdown often means costly waste, as well 


as loss of production. 


That’s why many segments of the food industry are 
turning to Louis Allis for help in powering food-han- 
dling machinery. Louis Allis engineers, expert in food 
systems installations, are available to advise you on 
correct drive applications. Their recommendations 


MANUFACTURER OF ELECTRIC MOTORS AND ADJUSTABLE 


FOOD ENGINEERING, NOVEMBER, 1957 


often can save you money on the initial installation, 
as well as eliminate a source of future problem 

What’s more, all Louis Allis equipment is pleasingly 
styled to blend well into today’s modern publicly- 
viewed food plants, where appearance is important. 
Why not ask for a list of food plants in your area 
using Louis Allis motors? See what they say. Con- 
tact your Louis Allis District Office, or the Louis 
Allis Co., 442 E. Stewart Street, Milwaukee 1, Wis. 


LOUIS ALLIS 


SPEED DRIVES 


For more data, circle this page number on card at back > 183 








new 
ways to 
improve 
your 
product 








and 
profits 


ey 


Animal, vegetable, fish or fowl—if your forte is food, Huron HVP 
H ydrolyzed Vegetable Proteins) can help you enhance the quality and 
broaden the market for your products. This, of course, means extra 
ales and profits for you. In our modern, well-equipped Technical 
Service Laboratory, we will be happy to work with you to determine 
the proper use levels for your individual products. 


The new booklet, ‘Huron HVP,” will give you a wealth of information 
on specific applications of HVP in all phases of food processing. For 
your free copy, write, wire or phone Huron Milling Division, Hercules 
Powder Company, Wilmington 99, Delaware. 


HURON MILLING DIVISION 
HERCULES POWDER COMPANY Wilmington 99, Delaware 


Y¥. « H MICHIGAN AVENUE. CHICA( 4 itl. e MONTGOMERY REE AN FRAN 4, CALI 
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(Bo you make one of these products? \ 
mixture at proper temperature for C1) Baby Food [j Cheese Spread [J Chocolate, Liquid [ Chocolate Coat- 
thorough cooking. ings () Coffee, Liquid [j Cooked Cereal [) Cottage Cheese, Creamed 
In operation, batch ingredic nts are OC Fish Paste ( Flavorings [J Food Cultures [J French Dressing (] Honey 
first mixed in a kettle at 150-180 F., () Ice Cream Mix [J Mayonnaise [j Meat Spread [J Milk Products 


ast 








sure chamber. After being cooked at 
80 psi. (278 F.), both steam and 
candy flow through a tail pipe to a : 
receiving kettle. Escaping steam is M. k t 

conducted out of the building a eC! €asier... 
through an exhaust stack. 


\ Lin. diaphragm valve (Flow- | (Make it better 


rite, Powers Regulator Co., 3434 
Oakton St., Skokie, Ill.) fitted on 


steam line regulates flow of steam in TRI HOMO 
response to temperature changes in 9 
cooked slurry. DI PER 7 
Circle 182B on Reader Service Card 4 S R 
le) tele] i. 1743.4 


then pumped to the foot-long pres ty Protein Foods (1) Purees [j Salad Dressing [ Sauces [J Starch [1 Ye 








ao modern efficiency way to process viscous 
4 P iquid, slurry or paste food products. Triple- 
Special Plastic Tents Offer action TRI-HOMO mills homogenize, emul- 


. : sify and effect particle size reduction all in 
Flexible Grain Storage a single controlled operation. Designed for 


consistently positive duplication of any 
; formula. Matched rotor-stator combination to 
storage and handling efhicic ney for suit your particular product. Contamina- 
General Mills, Inc., in its Montana tion-proof .. . leakproof... jam-proof. Easy 
grain Operations. to clean. Write for catalog. 
Four such units, each of 30,000- Sanitary pump-feed model #6 shown 


bu. capacity, accommodate surplus TR bs L 0 M SALES paged a ae BS 
wheat when elevators are full. Port- 

dude tents (Severs Mil, lac. 45 CORP. 261-B FIFTH AVENUE, NEW YORK 16, N. Y. 
Bushwick Ave., Brooklyn, New ——— - 
York) are Neoprene coated and all 

seams are cemented for waterproof- cy SELT says 
ness. ‘hey are available in capac 


ities from 1,000-1,000,000 bu. = ‘fy can hel p you cut 
Circle 185A on Reader Service Card B, ° ” 
production costs! 


2 Unnecessary manual handling of prod 


Efficient Clarification Ups : Wien ucts can add unnecessary expense to the 
Flavor Quality, Output ’ A price of your product. Very frequently a 


Use of a centrifugal clarifier has NV ea up processing time and eliminate super 
boosted production of quality ex SIN fluous personnel. Perhaps it has been a 
tracts and concentrates at Polak & , long time since you took a critical look 
Schwartz, Inc., Teterboro, N. J. “MRS at your materials processing system. Why 

Hourly capacity of umt | West wh | YS SHy \ not do that soon? One of our trained sale 
falia KG-2006, Centrico Inc., Engle- 2 ee NLY ‘ men would be glad to help. Chances are he 
wood, N. J.) is 65-140 gal., depend- ; << can show you exactly how a Cyclone Belt 


Coated nylon tents have upped 








Cyclone Metal Conveyor Belt can speed 


ing upon product characteristic: can help the profit side of your ledger 


Typical items processed include 


_ \ a Ji) 
flavors such as cherry, raspberry, CYCLONE FENCE DEPARTMENT @ 


There is no obligation. Just fill in coupon 


eaw vinie 


strawberry, peach, and pineapple. i ; S ned 
Operating efficiency is attributed ‘ Zs ted 
to unique construction of the clari 


fier bowl, which is divided into sev TASS rafani). Cyclone Fence 
Dept. H-117, Waukegan, Illinois 
eral chambers. Solids are removed Jef sukegar ' 


Please have your trained representative 


in gradu il Stage $s, acc ording to their lane call on us to discuss our production prob 
lems 


ize and specific gravity, as liquid 


progress¢ 5 through the Le chambers CONVEYOR BELTS co 
ompany 


Cl : ater V ontacts the 
larified material never conta 1¢ SPIRAL WOVEN Pre 


feed, which guards product purity PLAT Wine 
And foaming is eliminated becaus« ‘ FLEX-GRID 


there is no incorporation of air. 
Circle185B on Reader Service Card 


#! Cape y, New York 


MAIL THIS COUPON-— ——— — 
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Buflovak laboratory has solved over 
7000 processing problems. This thorough 
research, conduct d by an experienced staff 
of skilled engineers, has lead to many new 
methods now in use in the chemical, food, 
pharmaceutical and allied fields, 

suflovak’s research and development cen- 
ter is the world’s most completely equipped 
processing laboratory for investigating dry- 
ing, evaporation, extraction, impregnation, 
crystallization and other related processes. 

Here you can obtain accurate perform- 
ance data on your product... examine your 


process efficiency . . . explore by-product 





Buflovak puts the best equipped 


processing lab at your service 


possibilities. Whether you test a few beakers 
of precious material or run tank car quanti- 
ties on a round the clock production scale, 
you get proof positive on the operation. 

Buflovak laboratory is a complete 
processing plant equipped with a variety 
of small experimental units and semi-plant 
size equipment. New models are continually 
installed, so that the testing apparatus is 
always the latest obtainable. 

Constant research makes Buflovak designs 
the most modern in the field, the most de- 
pendable in operation. Because Buflovak 
builds a complete line of processing equip- 























When experimenting with high recovery of solids, this pilot plant Spray 
Dryer is often used. Instantaneous drying from liquid to dry product 
provides new product characteristics, opens up new markets for chem 
ical, pharmaceutical and food manuta rers. Noted for its low initial 


cost, Buflovak Spray Dryers a w maintenance ¢ 








How to handle dusty or toxic materials is another aspect of Buflovak 
research. Dyes, herbicides and other materials can cause serious dust 
and fire hazards, often release toxic solvents. Buflovak enclosed Double 
or Twin Drum Dryers have been found to offer complete safety against 
these dangers, and to permit the reclaiming of important solvents 


& Testing evaporation. This Forced Circulation Evaporator 
(above at left) is used to concentrate heavy liquids. Buflovak 
evaporators are designed to fulfill a particular application 
... to provide a virtually complete recovery of solids .. . to 
produce a finished product suited to market and process 
requirements, 


ment—such as evaporators, dryers, kettles, 
autoclaves and flakers—it can impartially 
recommend the units that sound research 
indicates the best. 

Take advantage of Buflovak’s 50 years ex- Salta Gait eaiaians Banik Pahiegeniads Mattie, Susie anne tam of 
perience. Your engineers are invited to con- atmosphere, under pressure or at full vacuun s equipped with 
sult our staff without obligation. COURS MOVER BEEOY WH Seperate Veriabie Speed Erives for Seen 

For details, write for Catalog 358. 


BLAW-KNOX COMPANY 


Concentrating, mixing, reacting and many other processes are checked 


agitator element 


Buflovak Equipment Division 
1631 Fillmore Avenue, Buffalo 11, N.Y. 


See our exhibit in Booth 581—Chemical Show, New York—December 2 to 12. 








N OW? A completely new 


INGREDIENT FOR SOUP MIXES 


8 ways better for 
CANNED SOUPS AND CREAMED FOODS 


Ideal for n soup mixes, SNOW FLAKE Instant Milo 
Starch is more flavor-free, faster-thickening. Because 
SNOW FLAKE requires | ritical measurement of 
water in reconstituth 


ig dry mixes this amazing new starch 


gives you more leeway in formulation. 

Note at left the many advantages offered by new SNOW 
FLAKE Starch. Write for detailed information. Ask also 
about technical assistance in adapting this vers: 


ingredient to your requirements. Address: 


CORN PRODUCTS SALES COMPANY 17 Battery Place, New York 4,N. Y. 


Corn Products also makes these well-known products for the Food Processing Industry 


CERELOSE* Brand Dextrose + REX’ and GLOBE’ Corn Syrups + SNOW FLAKE Instant Starch 
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JUST OFF THE PRESS 


PLANT ENGINEERING 


Transmission Belts 


echnical data on transini NI-57, 1 .—Neptun t 1s9u Variable Speed Drives 
ts for speeds to |] pu mwuipan \ it bond 
) u ‘ ] ; ( id lhe * ° . 

R M Midd Transmission Products Line 
vn, Conn. (189A 


Venturi Type Desuperheaters 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 


the specific literature you want 
i 


jue acteristi n Filling Machine then circle each key number 
rr. R. WEB 629 | ; there's one given of the bottom 
Electric Brake & It i Me» “~ a 7 : ‘ of each item on the handy 
Vi 189 A NEO om “ > , Reader Service postcard back 
Phi , lphi: ; of book. Then sign at the bottom l 


and 


Cost-Saving Metering 


mail 


For your convenience, too, all Desuperheater 
Diaphragm Metering Pump items in this department are listed 


and keyed in the Reader Service 








This Mark of Quality 


BSvE R TOWN 
‘BETTER BUILT 


—_—_ — P 


means MORE VALUE 
PER DOLLAR 


for « COST-CONSCIOUS BUYERS 

* DISCRIMINATING DRIVERS 

¢ EFFICIENT MAINTENANCE MEN 
Delivery Vehicie Buliders 


Models MC-8, 10, | , for BSS yeas 








Model SL-10 Panel 





| 
| 
| 


sy i 

| Boxe 2 one ae 
AUTO BODY WORKS, In« 

i 4 


BOYERTOWN, PENNA 


Model MC-8, 10, 12 Merchandiser For Information Write To: ands oon 
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Ammonia “Slop-Over” Handled 
Automatically by PHILLIPS 
Liquid Return System 


Protects Compressors, Saves Power, 
Makes Defrosting and Maintenance Simpler 





Even in the best designed refrigeration systems, ammonia “'slop- 
over” is @ common occurrence. Two stage Compression systems, 
booster systems and control ammonia compression systems subject 
to fast temperature and pressure changes are especially likely to 
have liquid in suction lines. This condition can seriously damage 
compressors which should handle dry gasses only. 


Engineers at H. A. Phillips & Co. have devised a system that 
automatically returns “slop-over” directly to the receiver without 
regenerating and re-condensing the liquid. As shown in the draw- 
ing below, the Phillips Liquid Return System takes liquid am- 
monia which has collected in the accumulator, drains it through 
an outlet valve and check valve (V-1) into a liquid wap. Drain- 
age occurs when the trap is at a low pressure. The trap is vented 
to the accumulator through a three-way valve and vent line. As 
the trap fills, a float switch is activated, energizing a three-way 
valve. This valve closes the vent line and connects the compres- 
sor discharge to the trap. Pressure builds up in the trap and closes 
check valve V-1. Pressure in the trap then reaches the same pres- 
sure as the receiver, opening check valve V-2 and allowing gravity 
to carry the liquid to the receiver, If gravity flow is not possible, 
a liquid ammonia pump is used. High pressure at both the pump 
inlet and outlet prevents flashing the liquid into gas. When the 
liquid trap is empty, the three-way valve is de-energized, closing 
the high pressure line to the trap. The trap is again vented to the 
accumulator, allowing liquid to drain once again into the trap 


For Use Under 
U.S. Patents 
2570978 
2589859 
2641281 

1 Other 


gn Patents 


Phillips Liquid Return System 


This arrangement is highly efficient since only one pound of com 
pression gas is required to move 25 pounds of liquid, There is 
practically no loss of refrigeration potential of the recovered 
liquid. The system also permits oil flushed into the accumulator 


to be easily drained 


A number of “packaged” variations of this system in capacities 
to 1000-tons are available to handle all arrangements of accumu- 


lator and receiver locations. For full details, write 


| H. A. : 
PHILLIPS H. A. PHILLIPS & CO 


RO DESIGNERS AND ENGINEERS 


REFRIGERATION CONTROL SYSTEMS 
3255 W. Carroll Ave. @ Chicago 24, Illinois 
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duct 
Barber 


o., Rockford, LOA 


nended fe 


' } ‘ 
) i 


64, 646A, 1 


Cr Mishaw 


I 


Boiler Safety Controls 


{ 
is! 


re r te 1 Dowel 
' 


im | 
McDonnell & Miller 
( 190D 


Linear Accelerator 


jasher 


ti 
ition 


ted 


Applied 


nercial proce 
| Radiation 
Walnut Creck, Calif 190T 


Roller Chains and Sprockets 


logs extensive line of roller 
General 
1 


md accessor 
information includes ac 
chain applica 


information for 


of rolle 


lection 


installation 

ion recommendations 

ength calculations. Bul 

65 Diamond Chain 
Oo 


1901 


Non-Clog Ball-Transfer Unit 


Infor free-wheeling ball 
nit } 1 nounted on 
tandard tab) for quick transfer 
b Also has other applications 
| Metzgar 
Grand Rapid 


Conveyer Co 
Mich. (190G 


Steam Jet Exhausters 


Describes line of exhausters 
ind gas pumps that operate on 
jet principal, at moderately 

icuum, using live steam or 


Includes 


construction, and op 


ur as the motive force 
ipphication, 
information on 


eration various 


t pes and 
rator applications 


izes of units plus lab 
Capacit 
urve ratio and steam and air 
msumption table make it eas 
» determine the type ind = size 
needed. Bulletin 41 Sp Schutte 
A Koerting Co Cornwell 
Heights, Pa L90H 


Small Precision Switches 


ribe | ( precision 
for 
ontro] I 
Micro Switch 


Air-Operated Valve Line 


technical information on 


Mf air-operated Saunders-type 
es. Sizing data and a compre 
list of flow 
electing of unit 
imcorporate close 
ind are available in a range of 


coefhicients 
Valves 


design 


hensive 
iid itt 


coupled 


izes with diaphragm and cylinder 
actuators. Bulletin HB-6, 8p 
Conoflow Corp Philadelphia 


190] 


MAINTENANCE 


Belt Fasteners, Rip Plates 


yt belt-joining de 
vith necessary tool 
photos of installa 
Applications, and 
| 


ire. covered 
I! le xibl 


190K 


Construction & Maintenance 
vitl floc treatment 
wate 

ct BP 
Sonneborn 


Ml 


Fast-Drying Concrete Finish 


ulletin and data 


FOOD ENGINEERING, NOVEMBER, 


floor Available in sev 

olors, the fast-drying coating 

is resistant to many food products, 

is listed in the data table. Guide 

No. 4 p.—-L. Sonneborn Sons 
In New York Cits IOON 


Exhaust Purifiers 


exhaust pun 
ind odors from 
and diesel-pow 
| Oxy-Cata 
4 1900 


Ground Detector and Alarm 


Describes ground detector and 
lari for 3- phase power system 


Research & De 
Franklin Park 


+ p.—Principl 
clopment Cor 


Hl. (190P 


Insulation Protective Coating 


Explains how all 


mineral pt 


ecti oating for tem pe rature 
isulating naterial provides i 
nooth, rock-hard surface for pro 

tion against damage ind im 
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RESEARCH NEWS 


Four-Year Study Pinpoints Antioxidant 
Values of Spices 
Hormel 


I 

I 

1 

| Research conducted at the Institute 

| (University of Minnesota) has established the anti 
oxidant activity of 32 spices in several types of fat 

I containing foods. 

| A total of 78 samples of the spices were used in 

g tests run on lard, baked pie crust, a simple oil-in 
water emulsion, mayonnaise, French dressing and 

1 ground pork which was stored at both 23° and 5° F 

1 Highlights: Sage and rosemary were found to be 

i outstanding antioxidants in lard, each extending 
stability several times. Soluble fractions of the spices 

§ were found in the main to have less antioxidant 

{ power in lard than the ground spices. Oregano, 

g rosemary, thyme and sage lengthened storave life 
of pie crust appreciably. Cloves, tumeric, allspice 

J) = mace and rosemary proved excellent antioxidants in 

j the oil-in-water emulsion, as were allspice, cloves, 
rosemary and sage in ground pork. In mayonnaise 

! oregano had the highest antioxidant index, followed 

1 by cloves, rosemary, sage and thyme. 

noe 

i FURTHER DETAILS . . . on this Antioxidant 
Research Project are available from the Information 

1 Bureau, Spice Trade 

i Fifth York 1, Neu 

i 

| 


American Spice Trade Association 


{ssociation, 0 


York. 


{merican 
fvenue, Neu 





JAYHAWK MILLS 


It's Jayhawk Mills for Higher Quality Product 


COMPACT .. 


Compactness designed into the 
Jayhawk Mill enables it to occupy 
only a small fraction of valuable 
plant area 


HIGH PRODUCTION .. 


Production records achieved under 
actual plant operating conditions 
proves the tremendous capacity of 
this mill. No machine of similar 
size or cost matches the production 
of the Jayhawk Mill DEPENDABLE .... 
No maintenance trouble with the 
Jayhawk Mill. The rugged heavy 
duty thrust bearings have ample 
strength to withstand severe service 


GUARANTEED .... 


All Jayhawk mills are guaranteed 
to be free of any defective material 
or workmanship 








EXCLUSIVE DESIGN FEATURES THAT 
GIVE LONG DEPENDABLE SERVICE 


severe service 


osc to withstand 





ra 
c 


i POWER to handle 


any material 
a = 





SIMPLICITY so that any 
| operator can handle it 


t 





Mills of Quality 
For Quality Production 


$ 


Jayhawk Manufacturing Co., Inc. 


120 North Adams 
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Model “‘C"’ closed-top tanks. Vertical sizes, 750-3500 gallons, 
Horizontal sizes, 500 to 5000 gallons. 


Is this stainless steel tank 


big enough...or too big? 


When you order tanks from Cherry-Burrell there’s 
no such thing as a size limitation. Our standard 
stainless steel tanks range from 60 gallons through 
5000 gallons capacities--larger and smaller tanks 
available on special order. 

Just tell us what size you need, whether you 
want a single shell tank or one for heating and 
cooling, closed top or open top types. Your Cherry- 
Burrell Representative can tell you how we do it. 
Why not give him a call or write for literature? 


Typical Cherry-Burrell 
Tank Uses 


Water Storage 
Ingredient Storage 
Syrup Making 
Liquid Sugar Making 
Liquid Sugar Storage 
Corn Syrup Storage 
Bulk Storage of 
Bottling Syrup 





Model “O” open-top tanks; 
capacities 60 to 500 gallons. 


CHERRY-BURRELL 


CORPORATION 


427 W. Randolph Street, Chicago 6, II! 
Dairy * Food + Farm + Beverage + Brewing + Chemical « 


SALES AND SERVICE IN 58 CITIES—-U.S. AND CANADA 
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WAITING! | a 


NOW Taper-Lock Double 


from stock 


Strand Sprockets 


are available ready for the shaft without 


re-machining|! 


They offer all the advantages of Taper-Lock mount- 
ing. Easy on! Easy off! Precision machined at the fac- 
tory, they come to you with accurate, concentric bores 
insuring full contact between hub and shaft. Taper- 
Lock grips with the firmness of a shrunk-on fit! 


There is no flange, no collar, no protruding part 


Flush design means If the sprocket becomes 


satety 
worn, you replace only the tooth part. The bushing is 


Di 


> 


of Mishawaka, Ind. 


CALL THE TRANSMISSIONEER, 
Factory trained by Dodge, 
Look for his 
Mac hinery in your ¢ las 


your local Dodge 
he can give 
new methods name under 


sified phone book, 


“&— For more data, circle this page number on card at back 


Distributor 
you valuable 
‘Power Transmission 
or write 


TAPER-LOCK SPROCKETS 
SINGLE AND DOUBLE STRAND! 


used again and again. And Taper-Lock bushings are 
interchangeable in Dodge Taper-Lock Sheaves, Coup- 
lings and Conveyor Pulleys! 


Taper-Lock Sprockets and Dodge Roller Chain (made 
to ASA standards) are stocked by Dodge distributors. 
Single Strand sizes range from No. 40 to No. 160, up 
to 112 teeth; Double Strand from No. 40-2 to 80-2, 
up to 102 teeth. Write for Bulletin A-644 containing 
selection, installation and maintenance data. 

DODGE MANUFACTURING CORPORATION 
2800 Union Street, Mishawaka, Indiana 





TAPER-LOCK 
CHAIN COUPLINGS 


Accommodates com- 
mon minor shaft mis- 
alignments. Provides 
strong, compact coup- 
ling. Available with 
covers, for appearance, 
safety, dirt protection 
and lubrication 
which increases coup- 
ling life. 


help on 


us. 
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proves sanitation and appearance 

Also stated to provi 
i 

ing, and lower hou e-keeping and 


le fire-proof 


naintenance expense. Zp Selb 
Battersby & Co Philadelphia 


1900 


Three Special Vinyl Coatings 


tion »S I 
In Built 
New York Cit 


Flexible Tubing 


Pennsylvania Flu 
Philade I} hia (193¢ 


Bending Pipe and Tubing 


Supplies helpful hints t 

me fabricator tube-ber 
problems sulletin PDB-18 

Babcock & Wilcox ¢ 
Falls, Pa. (193D 


Monolithic Concrete Floors 


De ribe floor 


lated 


consisting 
pecially-formu urface 
controlled 


water content, that fortifies and 
strengthens the base 

Kalman Floor Co 
City (193E) 


ture of a ypregate, with 


concrete 4p 


New York 


Corrosion-Proof Construction 


Offers contracting facilities for 
corrosion-proof construction made 
available by manufa 


1 
material 


yntain 


ture. ¢ 
Bulletin Cl 


Mf 


Foam Pipe Insulation 


Titanium Uses 


he tit 
lanical proj 
ADV-903 
Cleveland 193K 


Stainless Steel 


lar stainle teels. ¢ 
Sharon Steel Cr rp 


1931 


PROCESSING 


Brewery Filters 


Describes poli h and trap filter 


t 
elope ] primar ly for the bre Q 
industry Booklet PM-243 
+ p.—-Commercial Filters Corp 


I 
Melrose, Ma (193M 


Separating Equipment 


Describes units f 
nuts, disk and 
shakers, 
Shows typical plant 
letin 0-4-A, 4 1 Bauer Bros 

gheld 


tailings 


provi ristics, yp 
t lat specihcations. Cata 

y p The Cuno 
or Meriden, 


Engineering 
Conn 1930) 
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Filter Cloth Catalog 


ional 


Haven 


Centrifugal Classifiers 


t ’ . 
I ( 
i pa 


4 A 
Miag Vorthame 


Minne 4p li 1930 


Ready-Mounted Kettle 


ntaine 


1 + 


193R 


Aluminum Process Equipment 
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Save money 2 ways 


tyre 
eoosre® e.actor 2 sfaee tusever 
wore 
orcam mer 
Sf 
wane water : COOLme 
weTu 6 waren 


5 | fF. aeew Cuamenr “‘Ditonanet 


La 
Shy 


#LoaT 
CONT MOY 


CHHLEO Waren 
OrscHaRee 


aaa a) 


cCommemeate 
0 SOnanee 
- ‘ 


7 » 
ott t 


CHLEO Waren PuMF COmDERCATE PuMP 


diagram she Jet Vacuum Refrigeration 


Above ¢ mati 


Unit wit urface idapted to low level jet or 


condenser 


barometric jet condensers 


when you CHILL Fruits, Meats, 
Vegetables or PROCESS WATER 


C.H. Wheeler Steam Jet Vacuum Refrigeration Operates at excep 


tionally low cost because it uses low pressure exhaust 
that 


processing plant. 


steam—steam would otherwise be wasted in your 


Maintenance costs are unusually low, too, because there are no 
moving parts, except for those in the chilled water pump 
No noise or vibration, either, with Wheeler Steam Vacuum 
Refrigeration 

it’s an ideal refrigeration system for any appli ation requiring 
to 65°F. Wheeler 


Refrigeration has proved itself time after 


chilled water temperatures of from 35 


Jet Vacuum 


time in the chemical, food and process industries 


See your representative Or write di 
rect toC. H. Wheeler of Philadel 
phia for complete information 


Wheeler ‘‘Tubejet 


withdraw vapors 
sree them 


condenser A 


C. H. Wheeler Mfg. Co. 


197TH & LEHIGH AVENUE 
Philadelphia 32, Pennsylvania 


Centrifugal, Axial and 
Mixed Flow Pumps + Steam Condensers - 
Marine Auxiliary Machinery + Nuclear Products 


Vacuum Equipment - 
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ek 
OILDRAULIC POWER 


Cuts the cost of lifting heavy loads 


Transfer Bridges 





Levelator Lifts Truck Leveler 


WRITE FOR CATALOGS 
ROTARY LIFT CO., division of Dover Corporation 
1020 Kansas Memohis 2, Tenn. © Chatham, Ont. 





THIS INEXPENSIVE FILLER 
DOES YOUR FILLING JOB! 


SIMPLEX FILLER 


® Hondles @ Fills to 80 


bottles, jars or 


liquids 


and 


semi-solids! : 


cans per minute! 
Adjustable 2 oz 


to a gallon! Easily cleaned! 


Top quality 


manufacture! 


Model T 





PPTTTTITiT 


F. L. BURT COMPANY 


571 7th Street © San Francisco 3, Calif. © Phone Klondike 2-2020 


Name 
Address 


City State 


194 
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igal 
Continuous Strainers Iter Bulletin and 
4 Sparkle IT 

| 


it le i, Operation, anc ul ring Mundelein 


MATERIALS HANDLING 


ntrol ¢ 


Woven Wire Slings ( 


boro, Pa. (194G 


si Pallet Transporter 

ib ition ind 
type ind 

ul 1O08-W 

Automatic Transportation Co., 

ideas « ot gt whee hicago, (19411 


Gravity Conveyor Uses 


Warehouse Trucks 


cification varchouse 
dolhe j , Skids, et 

Nutting 
Fari 


Jr. Catalog 4G, P 
Vruck & Caster ( 
bault, Minn 194] 


ompan 


Conveying System 


( ind de ribe 

roller conveying 
The Alvey-Fer 
194] 


p 
Cincinnati 


Multi-Purpose Dumpers 


pe hcations 
rcnspona di 


phot 

iwing ot 
f Sky Hoist Du np 

k & Ca " ) ex Conveyor In 


inn, (1941 194K 


Weighing Bulk Material Walkie Type Truck Control 
Details facts on 


ol that is available as 


operation of 


equipment on lift unit 
both dynami 

1 plugging. Curcular 

Le Vi Shepard Prod 

Watertown Mass 


braking 


INSTRUMENTS 


Accessories and Supplies Control Refractometer 


iquid 
Data Sheet No. 10.1¢ 
Bausch & I mb Opti il 
1940 


hester 


Specific Gravity Control 


Differentia onverter tran 
ontinuou 
] 
1 ypen { cl 
Minneapol: 
Indu 


194P 
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edoubled Research 
to provide you with 


Finer Food Colors 
& 


Changes in Certified Food Color Regulations 
‘ 
are both a challenge and an opportunity 
avec As the leading producer, National Aniline 
has quickened the pace and expanded the scope 


of its research on new and better colors. We are 
1 i I E 


cooperating constructively with every well 


intentioned effort to provide even finer food 


4 colors into the future 
Meanwhile, our Technical Service Laboratories 
= have lent prompt, practical help on necessary 
re-matches. New color formulations have been 


worked out to put even more eye-appeal into 





many processed foods 


We welcome the opportunity to work with 
you on current color problems and to plan ahead 
for even finer color in your new products 


CERTIFIED COLOR DIVISION 


~" aatvena AWILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
F Alied 40 RECTOR ST., NEW YORK 6,6. Y 


hemical 
*. Boston * Charlotte * Chicago * Philadelphia 
Portland, Ore . San Francisco , Toronto 





The Battle Creek Packaging Machine 


Model 48 
has handled bundling 
problems within these 
ranges at speeds 
up to 60 bundles 


per minute 


ii aE a a a 


LS! (Berra /e, 


(fn 
( DVeliton 
“4 ¥ 


. u 
Pod ’ 
/ 


sorrugated Car 

tons eliminated 
and Substantial 
Savings Ettected 


dle Wray 


CUSTOM DESIGNING 


Model 48 —1), pecialized machin tail 1’ the other end — minimum lengths of 6%", widths of 2” 
our § ll pa and heights of 2” utilizing kraft, book, sulphite papers 
r others requiring glue for sealing purposes. Conver- 
ion from one size to another is quick, easy .. . with 

changeover time averaging about 30 minutes 


I 


Call on Battle Creek Packaging Machines today, for complete 
service on your bundling problems. 


' i pen “ Zz s 
ich de Foe Tbbassoect Lon ~ 
BATTLE CKEEK 
packaging machines, ine. 
109 TWELFTH STREET, BATTLE CREEK, MICHIGAN 


See us at The Packaging and Materials Exposition, 
March 25-28, 1958, Atlantic City 
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PACKAGING 


New Top Sheeter 


De ribes 1 { 
nachine that appli ind i} 


tX ilar package 


Chemi 


ps On rectans 


i 
Kaiser Aluminum & 


Heat Sealing Equipment 


atalog shows 


New tables for 
repackaging food items. 12 p 


Dove & Sons, Inc., Phila 
197B 


J. B 
delphia 


Label Gluer 


ibout time-saving 
roduction gluer. Bulletins M-1 
ind F-1, 2 p.—King Sales and En 
gineering Company, San Francisco 
197C) 


Information 


i 


QUALITY 


Laboratory Service Fixtures 
Catalogs line of specialized, 


heavy-duty laboratory fixtures for 
gas, air, vacuum, and tap and di 
tilled water. Remote control and 
emergency shut-off valve: 
sion resistant fittings, 
and manual controls are included 
Catalog PF-57 Sp Laboratory 
Furniture Co., Inc., Mineola, L. I 


N. Y. (197G 


corro 


and electri 


Silicone Glass Coating 
Announces new silicone con 


entrate that forms protective 


oatings on lab glassware 
568A, 6p.—Burrell Corp., 
burgh. (197H 


Form 
Pitts 


Ready-to-Use Adsorbents 


Announces complete line of ad 


bents for gas and vapor-phase 
Julletin 83 + 


Pittsburgh 


hromatography 
p.—Burrell 
1971) 


( orp 


Photomicrographic Camera 
Describes universal photomi ro 
sraphic camera for advanced 
earch ph ytomi rography 
$B1300, 12 p 
Buffalo 


yhotomae rograph 
American Optical Co., 


197] 


Marking Equipment 


: , 
tencl l icator, 


Marking Systems, Mc un 
Hl. (197D 


Vibrating Packers 


Describe packel for 
bag drums, et Bulletin 
Pp Ajax Flexible Ci 
Westfield, N. Y. (1971 


upling ( 


Teflon Adhesives 


Full line of Teflon 
heet that will adhere to 
Bulletin A-3D 
Gasket Co ( 


of surfaces 
Chicago 


1971 


CONTROL 


Polyethylene Labware 

Describes lab equip 
ment line available in inert light 
weight polyethylene Included 
ure beakers, aspirator bottles, tub 
ing, and vials, among others. Bul 
letin FS-268, 8p Fisher Scien 
tific Co Pittsburgh 197K 


and pi cs 


Spray Drying Laboratory 
Describes facilities of 
oratory designed to test « 
ment and pro edures 
drying specific produc 
Bowen Engineering, 


Branch, N. J. (1971 


High-Force Lab Centrifuge 


Gives details on 51,! t 
gravity laboratory centrifuge 
sulated, 
it po sible to O} 
ol 
rotor OV 


1 
ore-ventilated rotor 
erate up to sp 
inh in ill 


Bulletin § 


t} 
er-heating 
Beckman, Instrumen 


Alto, Calif, (197M 


Ultracentrifugation 


summary Of various rotor ell 


and a € OTies available for Alla 
tical ultracentnifugation | n 
SBE-20, 8 p.—Spinco Div., Beck 
man Instruments, Inc., Palo Alto 


MANAGEMENT 


Automation System 


( omplete guide to new Univa 
Il Data Automation System de 
igned for both computer special 
ist and layman. 79 p 


Reming 
ton Rand Univac York Cit 
IYO 


Transistor Converter 
g-to-digital con 


1 i mainte 
p.—-Beckman In- 
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truments, Inc Anahein 


197P 


Import Requirement List 


Hand 
' t equir 
eign nation 

€ ih 

-$, and ex 

hipn 

in pot in the 
Air Express Inter 
York City, (197Q) 
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Get Longer Service 
at Lowest 
Maintenance... 

in Your Sanitary 
Pumping...with 








P.D." 
» J. SANITARY 


PUMPS 


Both metallurgically and mechanica!ly, Waukesha P.D 
Sanitary Pumps are designed specifically to meet the 
rigid demands of Sanitary regulations in pumping food 
and dairy products under virtually all conditions of head 
pressures and temperatures. The Waukesha Metals used 
are the result of over a quarter century of pioneering 
completely sanitary, easily cleaned sanitary pumps. And 
mechanically, there are at least eighteen reasons for the 
longer service and lowest maintenance already proved 
in the food, beverage and dairy industries 

These “reason include such important factors as 
positive sealing with Twin O-Rings, better load-balance 
between shafts and heavy duty bearings, larger, stronger 
shafts, more and huskier spline for greater rigidity 
less weal and newly designed twin blade impellers 
for better distribution of the load factor at all speeds 
and pressures There are 
many more new feature: 
you'll want to know about 





This drawing shows the close 
position between the heavy duty 
ball bearings and the corrosion 
resistant impellers for re 


duced shaft-slap and wear 


shafts more 

plus a new 
steel haft eal with 
positioning pin, assure greater 
rigidity to impellers and longer 
service 


Larger diameter 
and larger splines 


stainle 


Displacement 





This new WAUKESHA 1957 Catalog gives you 
the whole story. Write for your copy, telling 
us what product you handle Just a 


postcard will do 


A 


(8\\ 


Gives you © quarter century s 
experience and relability 


FOUNDRY COMPANY 


DEPT. A-11, WAUKESHA, WISCONSIN 
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WAYS TO 
MEASURE 


TEMPERATUR 


bi-metal 


THERMOMETERS 


for industrial 
and “‘built-in’’ needs 

Overwhelmingly preferred because of their all-metal rug- 
gedness, stability and long life. In heavy duty types, straight 
and angle forms, 6” and 5” dia heads — industrial types, 
angle form, 3” and 2” heads; stainless steel stems, lengths 
from 242” to 24”. Ranges low as — 100 F to high as 1000 F; 
accuracy 1% of range. 


filled system 
THERMOMETERS 


for remote readings — 

alarms 
Available with mercury, liquid, gas filled, or vapor pressure 
actuations in 5”, 6” and 8” dial sizes —for wall or flush 
mounting. Models to indicate as low as — 325 F or as high 


as 1000 F. Available with adjustable electrical contact and 
index pointer for signal or alarm needs 


electrical resistance 


THERMOMETERS 


for remote 
and multiple readings 
Resistor bulb permits remote temperature readings — and 
by use of several bulbs, several different remote tempera- 
ture measurements can be made using a selector switch 


Accuracy 1% of full scale. Range low as — 100 to high as 
500 I 


For literature write... 
Weston Electrical Instrument Corp., Newark 12, N. J. 


WESTON :> 


THERMOMETERS 


& Form 


re data, circle this page number 


»n card at back 





Plastic Pipe Data Book 


Has t f 


Food Plant Lighting Guide 


ing equipment 


orrect 


ods. Thi 


color ap 
tandard 
| 


ited to aid color 


ition. Bulletin 27) 
MiacBeth Da 


rely \ y 


1 2p 
ighting Cor} New 
1941 


Facts About Atlanta 


posible for rapid 
of Atlanta and the 
Industrial Bureau 
ver of 


re 


minnie rce 


Infrared Warning System 


By ribe tri system 
talled indoors or out to protect 
ist int ni Julletin PA 
witch Div 
of America 

19SG 


yhotoele 


Type 430 Stainless Steel 


( f 


Service Station Listing 


nad gencrator 
hroughout | 
Marathon Ele 
Wi 


es iil 


’ to help make 
YOUR brand ' 
the One | 

they like best 


SPRAY NOZZLE 


To improve product 
quality and Cae 

spraying costs, Spraying 
Systems offers the 
advantages of advanced 
design and better , 
performance. Typical S 
applications include mixing, 
washing, cooling and spray 
drying. We also offer spray 
nozzles to meet unusual 
conditions such as high 
abrasion or extremely fine 
atomization 


SPRAYING SYSTEMS CO. 


3212 Randolph St. * Bellwood, Il, O 


WRITE FOR 
CATALOG 24 
forty-eight 
pages of 
complete 
data on 
thousands of 
types and 


ADVANCED SPRAY NOZZLE DESIGN 
capacities 


FOR NEW DIMENSIONS 
IN CONTROL AND PERFORMANCE 
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Disposable container with polyethylene coating 


saves 
money, 
space, 
handling 
time 


roze neves were originally pit kawe d 
in metal cans and required 8 to 24 
hours of thawing before they could be 
used Now il disposabli fibre container 
with a protective polye thylene coating 
makes pre-thawing unnecessary 

Che eggs are frozen right in the 
polyethylene coated container. There 
is no danger of having paper fibres 
embedded in the product When ready 
for use, the container is slit and peeled 


from the frozen eggs in seconds 


Repeated savings from this 
improved packaging design are 
substantial and customer acce ptance 1s 
overwhelming. It brought a welcome 
end to the storage disposability and 


return proble 1s of the ( arliet pac kawe 


Improving package efficiency 
is a sure way to fight the profit squeeze 
\ protective coating of BakreLrr 
Brand Polyethylene can equip many 
packaging materials for better service in 
handling liquids and solids in bulk 


and mall quantities lor more 
information, write Dept AQ-64 


it pays to package in 


BAKELITE 


BSRAND 


PLASTICS 


UNION 
Sealright Co., Inc oF Ni i= jij) 


Polyethylene-coated ‘“Sealkan” is a new product of 


BAKELITE COMPANY, Division of Union Carbide ¢ orporation, 30 East 42nd Street 


rhe terms Bakevire and UNION Cansipe are registered trademarks of UCC 
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Now! Three ways to add 


Morton 999’ Salt 


clean, pure sodium chloride, exceptionally low in the ob- 


Morton now offers you a single grade of high purity salt 
for all forms of dispensing. Morton ‘999° Salt is ideal 
for bulk use and brine because it is a cube type salt that 
won't break up in shipment and will dissolve uniformly, 
‘999° also has a practically constant weight per volume 
and is easily and accurately dispensed by machine. 

Morton ‘999° also comes in 10-grain to 400-grain tab- 
lets. (Trade name: Scienco Salt Tablets.) 

No matter in which form you use Morton 999°, you 
protect flavor, For ‘999° is a low cost, high purity salt, 
free from bitter calcium and magnesium compounds that 


can distort food flavor. Morton ‘999° is always 99.9% 


200 “&— For more data, circle this page number on card at back 


jectionable trace metals, copper and iron, 


For more information about Morton ‘999° Salt and for 


ways in which you can di spense it most effectively, write: 





MORTON SALT 
COMPANY 


INDUSTRIAL DOIViSton 
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F. J. Tompkins, Chief Design Engineer (right), Bernard Anik, Mechanical Engineer (left 


rear), Singmaster & Breyer, 


N. Y. C. Foreground, Michael De Piano, Cooper Alloy Corp. 


TOMPKINS and ANIK of SINGMASTER & BREYER 


tell why they build Cooper Alloy stainless valves into their basic plant designs 


Q. Gentlemen, precisely why do you buy 
Cooper Alloy valves? 

FJT—With me, dependability is the main 
reason, My major concern is overall 
plant design, and frankly I don’t have 
time to worry about every equipment 
detail. As specialists in designing and 


BOWED YOKE to avoid 
thread jamming on 
cooling 


EXTRA DEEP STUFFING 
BOX holds minimum 6 
turns Blue African 
asbestos 


VALVE STEM integrally 
forged for strength, 
centerless ground for 
non-wear on packing 


building ‘“‘first-of-its-kind’”’ processing 
plants, we need valves we can count on, 
and can “build in” as part of our original 
design. Cooper Alloy valves, we’ve found, 


design that appeals to me. It has extra 
features, like the extra-large handwheel, 
unique square compression of packing, 
bowed yoke, integrally forged stem, and 


fill that bill. 


BA—From my point of view as a mechan- 
ical engineer, it’s the Cooper Alloy valve 


EXTRA LARGE HANDWHEEL to 
eliminate need for “persuad- 
ers” 

YOKE NUT REPLACEABLE with 
out valve disassembly 


2-PC. GLAND CONSTRUCTION 
to prevent scoring of stem 


SWINGING EYEBOLTS for main 
fenance convenience 


others, all of which make for less main- 


tenance and longer, economical 


valve life. 


more 


A VALVE DESIGNED FOR STAINLESS! 


The Cooper Alloy valve is not an adaptation of earlier 
brass and iron patterns. Cooper Alloy, with over 35 
years of experience in handling stainless steel, created 
a valve designed lo be cast in stainless! Check the Special 
Design Features shown at left. 


As the little CA man below is saying: ‘You can tell a 
Cooper Alloy Valve as far as you can see it!’’ Write today 
for your copy of our folder ‘Design Factors In Stainless 
Steel Valves.” The Cooper Alloy distributor near you 


+) FAIRED BODY-BONNET FLANGES 
“for equal stress and uniform 
4 gasket loading 


will be glad to show you the complete line of Cooper 
Alloy valves and fillings, and their advantages. He 
can serve you promptly from local stocks, 


cooper (3 ALLOY 


Corporation « Hillside, New Jersey 
VALVE @ FITTING DIVISION 


ROTATING DOUBLE DISC 
for positive closure, and 
to minimize galling SC] 


THIRTY-FIVE VEARS OF GTAINLESS STEEL PIONEERING 
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CASE HISTORY S&S Fillers 
Oostburg Canning Company, Oostburg, Wisconsin 
Packers of nonfat dry milk 


Number 10 cans are fed to the EG Filler via conveyor 
where they are positioned by the operator. The Auger-Vac 
then removes the proper amount of air permitting the 
filler to load 4% pounds of powdered milk into the can at 
a rate up to 25 cans per minute without “dusting.” 


Powdered milk filling loss less than 


“Of the more than 200,000 pounds of powdered milk we handle each day, 
we lose only 110 to 115 pounds—or .00058°% —due to dusting at the loading 
hoppers and filling stations. This amount would be much larger if we did not 
have Stokes & Smith Fillers with Auger-Vac attachment,” reports Mr. Ells 
worth Van Driest, secretary-treasurer of the Oostburg Canning Company 

“Before buying our fillers, we inspected other powdered milk operations to 
determine which machines were most efficient. We found that Stokes & Smith 
equipment led the field by a wide margin. In addition to three S & S G1 
Fillers, we also purchased two S & S EG Fillers to permit quick easy conver 

ion from packaging in 4'1% pound, No. 10 cans to bagging cartons when the 
latter package is required 

“We have found our fillers to be dependable, rugged, well-designed and 
versatile. After two years of constant use, they are never down longer than 
one hour at a time. This ease of servicing plus versatility helps us maintain 
our ‘full status’ with U. S. Dept. of Agriculture packaging requirements.” 





For complete information on the versatile EG Filler, write to: 


FMC PACKAGING MACHINERY DIVISION 








FOOD MACHINERY 91 
AND CHEMICA 9 
sre = Stokes and Smith Company Pedi ed ty 
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_ USEFUL NEW BOOKS 


The Consumer Mind 


MOTIVATION IN ADVERTISING by 
Pierre Martineau. Published by Mi 
Graw-Hill Book Co., 330 West 42nd 
St., New York City. 1957 
Price: $5.50 


210 pages 


Want to know why the consumer 
buys? What gets his attention? 
What convinces him? In this in 
triguing book the author provides hi 
answers to these questions and quite 
i few more. 

In addition, Mr. Martineau offers 
advice on how this motivation re 
carch can be applied to your own 
merchandising or advertising plans 
Ihe facets of communication, Clhan 
tics, and symbolism are explored. All 
of Mr. Martineau’s facts are based on 
extensive work in the field (31 year 
and the information derived from a 
gigantic research program 

For a practical and factual look at 
1 basic application of the much 
ballyhooed motivation research, food 
men are encouraged to take a look at 


Mr. Martineau’s boch 


A Look at Organoleptics 


Tne Meruoponocy or SENSORY 
Fresvinc. Published by Institute of 
Food ‘Technologists, 176 West 
Adams St., Chicago 3 1957 {% 
pages. Price: $] 
Sponsored by the IFT 
tee on ‘Test ‘Testing and Consumer 
Acceptance, this booklet is compiled 
from contributions made at the an 


Commit 


nual meeting. 

lopics of the papers pres nted in 
cluded: Selecting a_ taste pancl for 
evaluating processed milk quality 
hedonic scale method of measuring 
food preference methodology of the 
flavor profile, and other 

Papers are illustrated with chart 


ind form 


2-Volume Dairy Guide 
Vexrpook Or Dairy CrHemisrry 
(Third Edition). by Iedgar R. Ling 
Published by Philosophical Libran 
1S Kk. 40th St., New York City. 1957 
389 pages, cloth, Price: $] 

Ihe twelve years that have 
ince the second edition of thi popu 
lar reference work was published 
have seen great strides in the field 
of dairy research Dr. Ling ha 
brought his work up to date with ex 
tensive revisions and addition of new 


information 
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Special attention has been give 
to the papers and re ports of leadu 
technologists particularly tho 
which indicate errors or changes of 
thought in oni fundamental 
theories discussed in the earlier « 
tions 

The first volume deals with the 
It include 1 discussion 
constituent icidity, al 


COVCTALC OF ¢ onde 1 ed milk mad mal 
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properti 
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For the Laboratory Man 


\DVANCES IN) ENZYMOLOGY, Vor! 
uME 18, edited by I’. F. Nord. Pub 
lished by Interscience Publishe 
Inc., 250 Fifth Ave New York City 
$95 pages Price SY (0) 


Phi l 
comprehensiv 
and related subjects of 
It concerns itself with 
topics in¢ luding toch 
minal oxidases in plant 
lt re piration mid tocl 
photo vith 

Phe book is illustrate 


dexed. both b withor and top) 


Guide to Steel-Making 


Pur MAKING, SHAPING, AND TREAT 
ING OF StRKEL. Published by United 
States Steel Corp 1 Broadway 
New York City 6. 19 1 045 page 


Price: $7.50 


Phi eventh edition of a massive 
reference work treats users and mak 
crs of steel to a comprehensive lool 


tee] 
i 


it present day iron ind 
tion, from raw materials to finis] 
produ t 

The result of teamw 


200 technical pre 


Steel, the bool 
cl clopment 
processing 1 
pncumaty 

the subject of 
in expanded histor 
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lh ifts hapt 
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marking? 


dating? 
coding? 


your best choice is the 


INDUSTRIAL 


WHIPPET MARKER”! 


Industrial’s WHIPPET Marker is 
the answer to fast, economical in- 
plant imprinting of bags, cartons, 
boxes, rolls, cans and the like. Fric- 
tion motivated, it takes speed from 
and is controlled by your conveyor 
line operation. You mark containers 
as you use them, during production 
runs. Self inking, and using easily 
interchanged rubber type, the 
WHIPPET is solidly built to give 
years of trouble-free service. Easily 
installed out of the way on your pres- 
ent production line, it will quickly 
repay its original cost in extra sav- 
ings and performance. 

Write for complete details and 
new Catalog today. 


other INDUSTRIAL units include: 


“- AUTOPRINTER 


for automatically 
imprinting cartons 
and multiwall bags 
at production 
speeds up to 3,000 
per hour 


RAINBOW 
Trans-leaf Coder” 


; for automat- 
OS aati — corte. 
any material 


that takes hot dye transfer impressions 


SPECIALS Our Specialty. We make 
and supply all types of special marking 
equipment, custom designed and built 


for your individual needs. 
Dept. FE 


INDUSTRIAL MARKING EQUIPMENT 
454 GALTIC STREET Compony, inc 
ROOKLYN 17, HY i Min 41601 
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Guarding Frozens Quality 


THE FREEZING PRESERVATION OF 
loops, Votume II (Cooked and 
Prepared Foods) by Donald K. Tress- 
ler and Clifford F. Evers. Published 
by AVI Publishing Company, Inc., 
laylor Place, Westport, Connecti 
cut. 1957. 559 pages. Price: $10. 
This second volume rounds out 
preservation 
of foods. Profusely illustrated with 
tables, diagrams, and charts, the book 
oyy is the symbol of offers a wealth of information for 


elebratior 


the coverage of freezing 


food technologist quality control 


sselman Co., Biglerville, Penna. Now people, packers and warehousemen, 


one of the world’s largest processors ind all thos ho deal with frozen 
. food 
slled Frick refrige rating systems in Ch ipte I cover dehydrofre czing, 


ch of its four big plants. The electing fruit varieties for freezing, 
ginal Frick compressors are stili run freezing vegetabl meat, game, fish, 
ng effic ently. A total of ten Frick ind shellfish 
es are used today for process Among topics discussed are special 
freezing and cold storage. problems encountered in preparing 
freezing, storing, transporting and 
up-to-the minute cool marketing frozen and precooked and 


‘ipment, engineered to your prepared foods, packaging of frozen 


eed: hethe r ptr eon< 
needs—whether for air con foods, and the equipment necessary 
ice mak ng qui freezing 


refrigerat ng ) get in 


Answering a Need 


STRENGTHENING SCIENCE EDUCATION 
vor YourTH AND INpusTRY published 
by New York University Press 
Washington Square, New York 3 
1957. 162 pages. Price: $5.00 
Much has been made of the short 
we of engineers and tec hnologi t 








The papers compiled in this book 
presented by leading scientists and 
industrialists as well as educators, 
were those presented at the Seventh 
Institute of the Thomas Alva Edison 
, Foundation 
aes of tiled walls a Meeting in 1951 the organization 
sanitar SC aieial oot. SAN! devoted its time to the problem of 
or, ei faite maintaining technological progre 
gon. 9 by strengthening science education 
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Booklets and Reports 


MIANAGEMENT AND ‘THE MANPOWER 
~~ OuTrLooK Management Report 
mecnanics Ce ape’ 4 #234). Published by California Pet 
The mAs tee chentescineen! ounel Management Association, 
_—_ Berkeley 4, California. 1955. 12 
Pages. Price: $1.00. Stenographi 
brief of address by John R. Steelman 

nsultant and adviser on industrial 


ind economK problem 





FLAVOR CHANGES INDUCED BY Rap! 
ANION STERILIZATION PB 1219. 
Published by ‘The U. $. Department 
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Accent Flavor- Gram 


CAPSULED NEWS FROM THE WORLD OF FLAVOR 


Y FLAVOR CAN NO LONGER TAKE A BACK SEAT, now that processed food sales exceed that 
of fresh foods, reports Dr. Emil M. Mrak* (Chairman, Dept. of Food Technology, U. of 
Calif.). Today's processor must compete for the consumer by giving him more taste 
for his sales dollar. Already large food manufacturers are awakening to this fact 
and are devoting more attention to flavor factors. 





*Chemistry of Natural Food Flavors: A symposium sponsored by the National 
Academy of Sciences, National Research Council, May, 1957. 


v HOW DO YOU BUILD A 3 TO 1 CONSUMER PREFERENCE? Star-Kist Foods of Los Angeles 
answer—uniqueness in quality control and in flavor. They dog-tag the catch of each 
boat and keep a complete record till the fish are shipped. Their flavor exclusive 
is that they're the only tuna packer to add monosodium glutamate. They find that 
Ac'cent is easy to use because the crystals are similar to vacuum butter salt and 
both can be easily combined. Result: Star-—Kist is a 3 to 1 favorite with 
consumers in taste test polls. 


Y FLAVOR SYMPOSIA. The fourth symposium, "Physicochemical Research on Flavor", 
sponsored as a part of the 70th anniversary of Arthur D. Little, Inc. of Cambridge, 
Mass., was held in Chicago, Oct. 14. Others in this series of symposia were "What is 
Flavor?", "Laboratory Flavor Testing" and "Consumer Product Testing.” 

Y NEW NO. 2 LEADER IN SEASONINGS! September's "Chain Store Age" lists black pepper 
as still the number one volume seller in chain stores—but a new second has jumped 
up from the ranks—monosodium glutamate! Although there are many brands of black 
pepper, it is interesting to note there is only one widely—available brand of 
monosodium glutamate—Ac'cent. 








Y FROZEN FOODS LIVE LONGER WHEN GLUTAMATE IS ADDED. In a 12-month test*, it was 
found that when Ac'cent was added to frozen foods before freezing, foods could be 
stored longer, flavor was improved, and in many instances, color was brightened. By 
building the glutamate contained naturally in foods, Ac'cent captures flavors at 
their peak and holds those flavors through longer periods of frozen storage. 
Ac'cent, pure monosodium glutamate, is stable .. . retains natural food flavors 
through freezing, canning and storing. 

*"The Use of Monosodium Glutamate in Frozen Foods" by Norton, Tressler & Farkas, 
FOOD TECHNOLOGY, Nov., 1952. 


Y FLAVOR IS THE MAIN BUSINESS OF AC'CENT+INTERNATIONAL. These monthly reports on 
new developments and happenings in the Food Processing Industry are just one of the 
many services we offer you. 





As the American pioneer in the development of If you would like to know more about the news 
monosodium glutamate, let our experience, our items reported here, just drop a line on your 
qualified personnel, research and technical facili- letterhead to Technical Service Dept., Ac’cent- 
ties help you solve your flavor problems. International, 20 N. Wacker Drive, Chicago 6, UL. 


Acrent 
@ LOC~/H erRANoD PURE MONOSODIUM GLUTAMATE 


AC’CENT - INTERNATIONAL, Division of International Minerals & Chemical Corp. 
REGIONAL OFFICES 


485 Lexington Ave. 805 Peachtree St., N. E. 214 Front Street 20 N. Wacker Dr. 
New York, N. Y. Atlanta, Ga San Francisco 11, Calif. Chicago 6, III 
Tel. Oxford 7-4040 Tel. Trinity 5-8353 Tel. Yukon 2-1585 Tel. Financial 6-1800 
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Here’s what makes 
Walworth Bronze Valves 
fre real bargain! 


TYPICAL OF WALWORTH QUALITY is the union body-to- 
bonnet connection which stiffens the body against 
interna] pressure; makes taking the valve apart a 





mple operation and reduces the chances of 
distortion or leakage even though the valve is repeatedly 
taken apart and reassembled. With this type of 
construction there is no possibility of the bonnet 
coming off the valve while the handwheel is being turned. 


HEAVY BODY CONSTRUCTION is typical of all Walworth 
Bronze Valves. Extra-thick walls and rugged 

wrench hexes constitute a high safety factor and 
prevent distortion while the valve is being installed 

in the pipeline. Extra-deep pipe threads are accurately 
machined to eliminate leakage. Walworth Bronze 

Valves are also available with flanged, silver-brazed 

or soldered ends in certain sizes and types. 


EXTRA-LARGE STEMS with extra-long, extra-deep threads 
prolong valve life, protect against wear and distortion 
and provide tight positive shutoff. The surface of the 
tem is machined to a glass-like finish for minimum 
handwheel effort and to preserve the packing 

which results in fewer inspections and less maintenance. 
The top of the stem is tapered and squared to hold 


the handwheel securely. 


TO REDUCE WIRE DRAWING to a minimum, certain types 
of bronze globe valves have stainless-steel plug-type 
eats and discs heat-treated to a nominal hardness of 
500 Brinell, adding years to valve life even in 

evere services. These valves can be tightly closed on 
and, grit or pipe scale without damage. Seats 

and discs are machined simultaneously, assuring 


perfect mating. 


There is a Walworth Bronze Gate, Globe, Angle or Check Valve for 
every service. Walworth is continually developing new valve 
types and materials, including plastics, to keep pace with the 
growing variety and severity of services in modern industry. 

For full information, see your Walworth Distributor or write: 
Walworth, 60 East 42nd Street, New York 17, N.Y. 


VW/A LVI/O FT Fi 


Bronze Valves and Fittings 
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of Commerce, Washington 25, D. ¢ 
1957, 65 Pages, Price: $1.7 Report 
on Research conducted by Stantord 
Research Institute 

lr FECTS NuCLEAR EXPLOSIONS 
ON CANNED Foops, (WT-1212 
Published by U. S. Department of 
Commerce, Washington 25, D. C 
1956. 89 Pages, Price: $.50 Report 
on tests made during Operation ‘Tea- 


Ol 





pot 

A Liprary or CONGRESS 
Bipiiocrapny, Part IT (PB-121998) 
Published by U. S. Department of 
Commerce, Washington 25, D. ( 

1957. 156 Pages, Price Ref 
crences to reports and documents 
1931 to 1952 
STERILIZATION 

Reactor DESIGN AND I*EASIBILITY 
ProBLEM (see F-55-8-190 Pub 
lished by U. S. Department of Com 
merce, Washington 25, D.C. 1957 
151 Pages, Price: $.80 Report ot 
research in the field of nuclear 1 


= wt 


ASH rnoc 


Fabricated from the correct type of wire for the job, and in a full range of 


$3.00 


issued from 


\ loop 


REACTOR 


mesh specifications and designs, Ashworth belts are effecting savings in con 
BLANCHERS BRINE TANKS COOKERS 
DESANDERS DRYERS EVAPO 

PACKING PEELING AND 
STERILIZERS WEIGHING 


tinuous in 
COOLERS 
RATORS 


CORING 


processing 

CUTTING TABLES 
INSPECTION TABLES 
SPRAY WASHERS 


KEEP YOUR PRODUCT ON THE MOVE 
ASHWORTH BROS., INC. Wee 


actors. 


SUGAR 
U;, 3 


Sratistics. Published by 

Department of Agriculture 
Washington 25, D. C. 1957. No 
Rey Volume | of two 


STRATED CATALOG 
£55 


Hil 


charge ised 


olume publication, bringing 1953 


edition up to date 





Every Kind 


Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: 
New York, Boston, Wallingford, Conn., 
Philadelphia, Charlotte, Detroit, Cincin- 
nati, Cleveland, Pittsburgh, Buffalo, Mil- 
waukee, Chicago, St. Louis, Seattle, 
Spokane, Los Angeles, San Francisco 
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WINCHESTER, VIRGI 


Atlanta + 


Sales 


. Greenville, $ 
Engineers: <i. . « 


NIA 





U 
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THE IMPROVED 
“TAX CL 


An Important Message for 
MANUFACTURERS . 


DISTRIBUTORS « 


PENNSYLVANIA 
IMATE” 


INDUSTRIAL REALTORS 


MANAGEMENT AND ENGINEERING CONSULTANTS 


Pennsylvania, this year, has taken 
major steps to create a ‘tax climate” 
favorable to new industry and expan 
sion of established industries 

The 1957 Session of the General 
Assembly (the Commonwealth's leg 
islature) which adjourned in June 
made the following basic tax changes 


1. Exempted manufacturers from the 
capital stock and franchise taxes 

2. Completed, state-wide, the elimina 
tion machinery and equipment 
from local, ad valorem property tax 
ation (there is no state-level general 
property tax in Pennsylvania) 


of 


. Repealed the tax on stock transfers 
. Made the temporary 3 per cent rat 
of the Pennsylvania Sales Tax per 
manent—now the principal source of 
Commonwealth revenues 
Reduced the sales tax on purchases 
made by manufacturing firms 


These changes, plus the absence of a 
state personal income tax, and the 
growing dependence of localities on 
non-property taxes, mean major 
vantages”’, 


“ad 
taxwise, to companies lo 
cating or expanding in Pennsylvania 


1 

1 
Get the whole story of Pennsylvania's 
new tax advantages. Send for booklet 


entitled “The Improved Pennsylvania 
Tax Climate” 


Write to 


Pennsylvania Dept. of Commerce 
Main Capitol Building 
961 State Street, 
Harrisburg, Pennsylvania 
Telephone CEdar 4-2912 
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Spectrophetometer graph showing fat par 


Calibrated in Z 


ticle break-up of milk as homogenizing pressures increase. 


of light transmissior 100% equals transmission through distilled water. 


35 40” 45 50% 55 : 70% 75% 








74% 77% 
3000 
psi 


COMPARE! 
Dyna-Jet Homogenizing 
Performance at any pressure 


70.5% 


Dyna-Jet, Two-Stage Homogenizing Valve pro 

ces a distinctly superior fat particle break-up, re 
gardiess of operating pressures within the homoge 
= nizing range. Extensive field tests have consistently 


shown efficiency increases of 25% and even greater! / 


Let science provide the proof! Gaulin’s Spectro 
tometer research on fat particle break-up gives 


remarkable new insight on homogenizing 


1000 
psi 


formance ask to see the difference 


Send for NEW Bulletin DJ-57. A « ompjéte story4n Gaulin \] 


Homogenizers and High Pressure Pumops. and fea 
é t a es, Pius - - Gaulin Long-Life Design outiasts, 
_— f outperforms other machine 
urin he " . > hen cc np > 
turing the new Dyna-Jet. Write today, then compare with continuous high efficiency 
Many Gaulins are still going strong 
ill the facts after twenty-five years, without a 
major overhaul! 


73 Garden Street, Everett 49, Mass. 


World's Largest Manufacturers of Homogenizers, High Pressure Pumps and Colloid Mills 
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Carnation, Inc.'s | 


temperature. Bo 





% Gmawo 


‘“Armorply simplifies construction, gives us a 
movable freeze box that requires no maintenance” 


says JOHN FORSLAW, Ass't Vice President for Engineering, Carnation, Inc., Los Angeles 


Armorply freeze box 


7 needing a material that would maintain sub-zero 


temperatures in our freeze boxes 


explains Mr. For 
slaw, ‘we required one that would give us a box that could be 
easily expanded or dismantled and moved, depending on 


market demands for our fresh milk and ice cream 


Carnation built its first Armorply freeze box in 1950, found 
they could erect their boxes with “a minimum of trouble 
material, labor, and time” with the modular Armorply panels 
Armorply virtually eliminates maintenance costs, too re 
quires no special cleaning and stands up to all kinds of 


weather conditions.” 


Carnation used 4-foot-wide Armorply panels of %4-inch 


Weldwood waterproof plywood with faces of aluminum 
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California 


bonded to one side. Lightweight, remarkably strong, and easy 
to fabricate, Armorply makes possible cold rooms that are 
comparable in cost to ordinary plaster and insulation units 
yet provides the extra advantages of movability and no 


maintenance. 


You can also specily Armorply with faces of stainless steel, 
zincbond steel copper, or any other metal laminated to a 
variety of cores. Send the coupon for details and your tree 


sample ol Armorply. 


WELDWOOD ARMORPLY 


METAL-CLAD PLYWOOD 
a product of UNITED STATES PLYWOOD CORPORATION 


FEI1-57 
United States Plywood Corporation 


55 West 44th St., New York 36, N. Y. 


FREE 


Name 
Firm 


Address 
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A look into che versatile abilities of Takamine Enzymes will help in 
the final analysis of your products at the market-place. 

If you are plagued with processing or stability problems involving 
Starches, pectins, proteins, glucose (browning reaction) or oxidative 
changes, Takamine Enzymes will speed operations, control viscosity, en- 
hance flavor and taste and improve storage stability. 

Takamine Enzymes serve you in two ways — they promote smooth 
processing Operations and give your product a selling personality. 

Send for our complete technical bulletins regarding your product or 
problem. Please address inquiries to our Technical Service Department. 


Takamine Enzymes make it taste better, look better, sell better 


DIASTASES GLUCOSE-OXIDASE 

for liquefaction and hydrolysis of to prevent browning due to glu 
starch to produce soluble dextrins cose of oxygen and to increase 
and sugars~-also, to remove starch shelflite of food and beverage 
ausing filtration problems and products 

turbidity 





PROTEINASES PECTIC ENZYMES 

for the modification and hydrolysis for the hydrolysis of pectins in 
of proteins in food menufacturing fruit and fruit juices to speed 
ond pharmacevtical operations processing and to moke fruit 
jvices sparkling clear for con 





sumer appeal 


TAKAMINE LABORATORY 
DIVISION OF MILES LABORATORIES, INC. 
CLIFTON © NEW JERSEY 
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TAKAMINE 
LABORATORY 
INTRODUCES 
TAKATABS 


Takamine Laboratory, Divi- 
sion of Miles Laboratories, 
Inc., is marketing isoascor- 
bic acid as effervescent tab- 
lets, TAKATABS, to the 
food industry. 
TAKATABS afford the user 
a convenient, accurate way 
to use sodium isoascorbate, 
an effective antioxidant. The 
tablets eliminate waste, han- 
dling of bulk containers and 
weighing. Two (2) TAKA- 
TABS form approximately 
7. oz. sodium isoascorbate 
in solution. They offer the 
following advantages: 
© Accurate—premeasured, uniform 
addition to isoascorbate. 
© Convenient—easy to handle, no 

paper to tear or dispose of, no 

handling of drums. 

Economical — eliminates waste, 

errors, spillage and use of excess 

amounts. 

Fast—dissolves quickly, elimi- 

nates mixing and need for stock 

solutions. 

Time Saving—eliminates weigh- 

ing and handling. 

Versatile—can be used in com- 

minuted products and curing 

pickle. 

Safe—no harmful fumes formed. 
M.IL.B. APPROVED 
Sodium isoascorbate is used 
in the preparation of food 
products such as meat, fro- 
zen fruits and vegetables, 
frozen fish, beer and carbon- 

ated beverages. 
TAKATABS are packaged 
100 to the box, 10 boxes per 
case. Takamine Laboratory 
has set up centrally located 
warehouses to _ provide 
prompt delivery anywhere 
in the U.S. 

A technical bulletin on TAK- 
ATABS, TL-400, and a 
handy wall chart for use in 
meat packing plants are 
available from Takamine 
Laboratory, Clifton, N. J. 
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Mixing Fermentation Homogenizer 
tank tonk 





Storage Screw 


Spray) Hot air 
drier or gas 


Pee AL A eee tha aA 


Purr p 





conveyor 





Dehydrated Dough Sponge Made by Spray-Drying 


Per 100 lb. of flour, process involves mixing bread flour with 


3-6% yeast, 185-200% water (1); 


iquid sponge (2 


homogenizing (3); 
product temperature between 120-140F. (4) 


fermenting viscous dough to a 
spray-drying, keeping 
screcning 


D. A. Battiste, Philadelphia. No. 2,808,334. Oct. 1, 1957 


PROCESSES 


Recovering Araban From Su 
gar-Beet Pulp by Digesting 
With Lime, Introducing Car- 
bon Dioxide, Separating Clear 
Liquor, Drying H. S. Owens, 
Berkeley and A. E. Goodban, 
Walnut Creek, Calif. to USDA 


No. 2,803,567. Aug. 20, 195 


Preventing Rancidity in Ground 
Coffee by Macerating With 
Cold Aqueous Solution — of 
Wax-Solidifying Agent—L. ( 

l'arasch, N. Miami Beach, Fla 
No. 2,804,389. Aug. 27, 1957 


Curing Kraut in Open-Top 
Tank by Covering W ith Plas 
tic Sheet (Impervious to Wa 
ter, Gas, and Air) to Form 
Slack Center Portion While 
Permitting Escape of Fermen 
tation Gases, Applying Flowa 
ble Weighting Agent—H. B 
Kauble to Clyde Kraut Co., 
Clyde, Ohio. No. 2,804,390 
Aug. 27, 1957 


Purifying, Deodorizing  Pre- 
heated Oils by High-Vacuum 
Steam Stripping—J. F. Sunano, 
Chicago. No. 2,804,427. Aug 
27, 1957 


Processing Olives by Treating 
With Sodium Hydroxide Solu 
tion, Aerating, Water-Washing 
W.H. Kagley, H. H. Wylie, 
and R. Webster to Lindsay 
Ripe Olive Co., Lindsay, Calif 
No. 2,805,951. Sept. 10, 1957 
Pasting Starch Continuously by 
Impacting Radially Confined 
Slurry With Radially Expand 
ing Steam Jet—O. R. Etheridge 
to A. E. Staley Mfg. Co., De 
Ml. No. 2,805,966. Sept 


Densifying food Powders by 
Continuously Removing Air 
Through Vacuum Filtration 
C. R. Cuthbertson and O. | 
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Bertorelli to J. M. Huber ¢ orp 
Borger, Tex. No. 2,806,771 
Sept. 17, 1957 


PRODUCTS 


Granular Potato Product Pre 
pared by Slicing and Trimming 
Washed Unpeeled Spuds, Pre 
Dry-Heating, Cool 
Product Into 
Strings, Dehydrating, Crushing 

\ Medriczky to Potagrain 
lkoods Refining ¢ orp., N.Y.¢ 
No 798,81 July 9, 19 


Cooking, 
ing, Forming 


Smooth Protein-Food [hat 
Simulates Baby Food Meat 
Comprising Heat-l'reated Su 

pension of Coagulated Veg 
table Protein, Proteolytic En 
zyme Digestion Product 
lhereof—M. I Anson, New 
York City and M. Pader, West 
I ngle wood, N J. to Lever 
Bros. Co New York Cit 

No 2.802.738 August 

19 


Tenderizing Solution, for In 
jecting Freshly Killed Dressed 
Animal Carcasses, Comprising 
Glutamate Salts, Proteolyti 
Fnzyme—B. FE. Williams, San 
Mateo, Calif., and B. I su 
hanan, Wheaton, Ill., to In 
ternational Minerals & Chemi 
al Corp No. 2,805,163 Sept 
1957 


Frozen Swiss-Cheese Culture 
Made From Whey Medium of 
S. thermophilus (Free of Lacto 
bacilli, Yeasts, and Mold 
Plus Milk Powder—A. B. Erek 
on, Lafayette, Calif., to Bor 
den Co., N.Y .C No. 2 805, 
5U. Sept 10, 1957 


Want more information on any 


of these recent patents—if so 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D C giving serial numbers of 
those you want and enclosing 


25¢ for each copy 





VISIBLE 
PROOF 


of constant temperature control 


with 


POWERS No. 11 


self-operating 
temperature regulator 





This big four-inch dial gives a quick, visual 
means of checking controlled temperatures... an 
accurate guide for regulator adjustment. 
Designed for precise temperature control, the 
Powers No. 11 Regulator is self-powered...simple, 
compact and dependable. Full throttling action is 
gained without the aid of any external power 
source. Special valve stem lubricator eliminates 
binding. Big double ply metal bellows provide 
extra valve power — longer life. Union body as- 
sures easy installation. 

For specifications, valve size: me 


types and temperature range 


call your Powers branch office 
engineering service in 66 cilte 
gulletins No 


The Powers Regulator Company, 


i) 
rao 
~ 4 
, 
Dept. 1157, Skokie 27, IIlinois 


TEMPERATURE CONTROL 


Write for 9 and 


For more data, circle this page number on card at back S_ 





APY PARA-SEAL 


FITTINGS 
all } shonlaherh 


‘4 


—crevice free 


designed 
specifically for 
cleaning lines 
in-place 

. ++ proven to be 
ideally suited 
and remarkably 
efficient for 
take-down lines 


APV PARA-SEAL FITTINGS GIVE YOU 


Rugged, rigid construction, metal-to-metal closures for 


extra rigidity 

Vibration proof operation 

Exceptionally long gasket life 
Self-locating gasket for ease of assembly 


Designed for high-pressure operation 





re 
complete 

cts and figure n 
APV PARA.-SEAL 
leas crevice tree 
ay we send 


py? 











COMPANY 


INCORPORATED 


137 Arthur Street 
Buttato 7, N.Y. 
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Stainless-Steel Cleanser ¢ 
jueous PI 
ition With | 


EQUIPMENT 


Frozen-Foods Grinder 


pusing Hopp 


Iruit Peeling Machine Con 
prisin Iwo Curved Slack 
With Overlapping Ind Por 
tion Aligned for Independent 
Pivo lif Movement Ilia Com 
mon Plane—A. J. Bardini te 
l’ood Machinery and Chemical 
Corp., San Jose, Calif Ni 


800,93 July 30, 19 


Berry-Slicer lumploying \ 
Shaped ‘Troughs, Rotary Knive 

AB. McLauchlan to A. B 
McLauchlan Co., Salem, Ore 
gon. No . 8. July 
1957 


Asparagus ‘Trimming Machine 
Having =kendk 
mented Conveyor, Means fo 
Make [ 
form Lengt!l ( Vance 


(Grand 


( ompart 
Packer 


Kgg-Oiling Machine Compt 
ing Iendless Conveyor Kunnin 
(Through Hood Having M 
rowswitch-Actuated = Sprayin 
Means—R. M. Hensen, Adrian 
Minn N 1 601 Au 


( 19 


Food-Peeler Ci A 
of ‘Transversel ounted Rol 
lers With Resilient Surface 
W.G irter, Yakima, Wa 
to California Packing ( ory 
San Iran Ni I ,¢ 
Aug. 6, 19 


Vegetable ‘Trimming Machine 
] mployin Conveyor Havin 
Pocket Shearing Blad 
Crowder Adapted for P 
Products in Pockets Int 

| J. Brunnier, Salina 
to D’Arrigo Bros. Co 
San Jose. No. 1,66. 


} 
( ) 


Pastry-Cutting Machine \dapt 
ed tor Mounting Above i 
( iveve lable ( omprisils 
( ink-Snatt Driven Vertical 
ing Cutting Arms—W I 
Klamath fall ind 


Medford, Oregon 
Aug. | 7 


Milk Carton Carrying Cas« 
Wire-Work—k.. ( 
ig No KOZ, 


i 


Qs 


ackable 


Charging Device for lb ish P: 
Comprising 
uid 
i Gnpper Locking Device 
\. F. A. Bartels and P. F. W 
Jobmann t Nordisch 
Maschinenbau Ru Baader 


ing Apparatu 


nveyor l rough Gill-G 


Pea-‘Shelling Apparatus ( 
prising Angular Prisin, Rell 
Members, Drive Means—I’. | 
Wood, Houston, ‘Vexa \ 

+ Aug ), 1957 
Bun-Slicer ving Adjustable 
Saw Blade K. Strand, to 
steven Sale 
Th Ne 
Container Emptying Appar 
atus Including Infeed Chut 
Pair of Oppositely Rotatin 
Member That Cause Con 
tainers to be Crushed and ky 
trude Their Contents—W 
h.dward Hamden, Conn 
National Dairy Products Corp 
New York City Ni 8 
61. Aug. 20, 1957 


Dispensing Unit for Makin 
I'wo-Flavored Contection 
(CComprisin Plate Member 
With Spaced Deliver 
M 


hip-Ice 
lindrical 

or. Con 

nd Ice-l 


Magnetic Sp.-Gr. Meter ( 
prising (Container Weighted 
Float lectr ] Operating 
Mi il) \ rt ( olle oe 
ae 83.960. A 


Cross-Grain Dough Molder 
With Transverse Belt Com 

rs, Recessed Plate Stop Mem 
ber—] \ Boston, York to 


Long Alimentary 
isting of I nclosur 
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i More... AUTO-MATE! 


od ae eo) a 
Gyro! walle wz a We Soputar PRICE 


ADJUSTABLE-SPEED Gyrol, FLUID DRIVES Quality Floor Maintenance Machines 
PROTECT SEPARATOR MOTORS 





—— ee ee 


Ihe extended accelerative cycle of many separators 


makes motor maimtenance a problem Special motor ‘ at General KC Extra eon? \ 
* _ 


and controls designed for long acceleration are costly \ 
Gyrol Fluid Drive with a straight induction motor Duty Machines with all these | 
permits motor to be started unloaded; the separator 
can then be accelerated smoothly and positively by 
the Gyrol 

The advantages of a Gyrol Fluid Drive adjustable 
peed no-load starts cushioned power, automat 


/ 
deluxe quality PLUS features / 


control — will he Ip smooth your production, Call oun 
nearest branch office for full data. Or write: American : 
Blower Division of American-Standard, Detroit 32 , kl ply 


, af | MATI 
Michigan. In Canada: Canadian Sirocco products o— wee . 


Windsor, Ontario LUXURIOUS WHITE RUBBER 
WRAP-A-ROUND BUMPER. 


AMERICAN BLOWER Vigy) | hatter 


woteeao teeiaaticde: * maibettay |S. NON-MARKIT GREY RUBBER \) 
Division of Amrrican- Standard | = 


-FULLY ADJUSTABLE 
HANDLE. 











UNSURPASSED FUNCTIONAL 
DESIGN. 








a ee a a a HEAVY DUTY CAPACITOR-START 
TYPE MOTOR. 


High-capacity, mew Sifter prem 
solves many problems 


operating brush spread 
Dust-tight — can Only from 28 inches to 45 
be made gas-tight! inches headroom required! » 


: GENERAL KL 
_ Screen readily accessible Carbon steel construction — Dyna-Craft Mid eee PF 
4 - weight achine MACHIN 

for rapid cleaning! stainless steel parts available! idl 1.168—4 ele Giaies: 
et? 
1 





BEFORE YOU a SEE GENERAL! et Bg wndh 


Write For 
Bulletin 160 


RICHMOND /SPROUT-WALDRON 22 FLOORCRAFT, INC. <a 


421 Hudson St, New York 14, N.Y Established 1930 
G Vv R '@) - os H A K = R World's Most Complete Line of Indu al and Household 
Floor Maintenance Machines and Vacuur 
It has proved itself highly successful in big-capacity All Sizes for All Type 
applications and for handling materials such as sugar 
starch, etc. Available with single screen areas ranging 
from 5 sq. ft. to 35 sq. ft. and up to 70 sq. ft. with two DON'T WAIT 
screens. Get details now > AUTO-MATE 
your floor 
J SPROUT- - WALDRON maintenance! 
Manufacturing Fugineese Since (866 Mail coupon 
f Is 
rom 35 LOGAN STREET, MUNCY, me tote 


EQUIPMENT FOR SIZE REDUCTION, MIXING @ BLENDING, PELI 
i & CUBING. BULK MATERIALS HANDLING PRODUCT CLASSIFICATIC 
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Who s Minding The Store ? 


...in the magazine publishing business, it’s 


The Audit Bureau of Cireulations (ABC) is a cooperative organization that 


sets standards of good business conduct for its publisher members. Twice each 


year ABC. auditers carefully serutinize the 
In a very real sense, therefore, they are 


ope ration of every member magazine 
minding the store 


re yarding the 








MeGraw-Hill is a charter member of ABC and has 
supported its aims continuously for over 40 years 
We believe this membe rship serves you by providing 
full assurance that every subseriber to MeGraw-Hill 
magazines displaying the ABC symbol is paying to 


receive his ‘ Opler 


You're the boss whe nmyou pay money for any mupia- 
Ziti Your vote of confidence and your re newals of 
subscriptions are dominant in the thinking of editors 
and publishers Advertisers are vitally interested, 
too, and their support helps earn the dollars needed 


to do a stronger, more useful editorial job for you. 


entire circulation structure and 


making sure that no false or misleading claims are made 


size or composition of a magazine’s audience. 


=P ad 


Accurate Figures about you are the heart of 
ABC's job. ABC does a candid, unbiased, certified 
audit of all subscription figures of member maga- 
zines and of the subscribers’ jobs, functions, and 
locations, These audits help editors to tailor the con- 


tents of their magazine to your specific job interests. 


You, the subseriber, win when you buy businesa 
magazines that hold membership in the Audit 
Bureau of Circulations. The ABC symbol signifies 
that the publication to which you subscribe makes 
every effort to provide you with the type of informa- 
tin you need to do a better, more effective job. 
It also indicates that the publisher maintains the 


highest standards of business ethics. 


McGRAW-HILL PUBLICATIONS 


McGRAW-HILL PUBLISHING COMPANY, INC. 


330 WEST 42ND STREET, NEW YORK 36, N.Y. 
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Mhree-Tier Conveyor 
Warm-Air Circulating Means 
J. Coffaro to De Francisci Ma 
chine Corp., Brooklyn, N. Y 
No. 2,804,697. Sept. 3, 1957 


Pea, Bean Sheller Having Feed 
Hopper, Shelling Rollers, Slid 
ing Plate, Inverted V-Shaped 
Paralle] Guides—~W. R. and 
L. R. Williams, Birmingham, 
Ala. No. 2,804,873 Sept 

he 


Fowl-Picking Unit Employing 
Bird Holding Mean Rotating 
Flexible Beater A. J loti 
Modesto, Calif 

On) Corp No 

Sept. 10, 1957 


Continuous Extruder Including 
Plurality of Pump 
B. IT. Hensgen and 

Reichel to Swift & Co 
cago No ‘ +44 

10, 1957 


Control] 

H. G 
Chi 
Sept 


Vegetable 
Container 
tary Cutter 


Slicer ( omprising 
Power-Driven Ro 
Product-Discharge 
Means—P. J. Nieland, S. St 
Paul, to Hurricutter, Inc., Min 
neapolis No 805.697 Sept 
10, 1957 


Food-Molding Container Hay 
ing Elongated ‘Tubular Body, 
Rectangular Cross Section, 
Metallic Frame at Upper End, 
Depending Skirt, Clampabl 
Cover—N. J Allbright and 
R. W. Illsley to Allbright-Nell 
Co., Chicago. No. 2,805,788 
Sept 10, 1957 


Patty-Forming Attachment to 

Meat Grinder Consisting of 

Cylindrical Shaper With Re 

strictive Neck, ‘lapering Por 

tion, Outlet—H. B. Shadid 

Oklahoma City, Okla. No 
U6 < 47 sept 17 1957 


gg 


tionar\ 


Candler Employing Sta 
Frame With Arcuate 
Aperture, Rotating Egg-Sup 
port Table, I imp J. L. Stucky, 
McPherson, Kan. No 06 
$03. Sept. 17, 1957 


Hydraulic Pasteurizer Consist 
ing of Elongated Water Cham- 
ber Having Closed Side Wall 
Steam Section, Article Con 
veyor With Spaced Partition 

J. B. van der Winden, Nieuwer 
Amstel, to Gebr. Stork & Co.’s 
Apparatenfabriek N. V., Arm 
sterdam, Netherlands. No 
806,423. Sept. 17, 1957 


Centrifugal Nut Cracker In 
cluding Semi-Cylindrical Hou 
ing Liner, Journaled Disks, 
Blades, Anvil—E. T. Waring 
Woodburn, Or No. 2,806 
496 Sept 17, 1957 
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System, 


Fish-Cutting Machine [lay 
lrough-Conveyor, Stations for 
Gaging, Cutting, Pressing 
Down, Washing.—A. C. Walk 
er, Bath, to J. B. Crane, Mil 
bridge, and H. EF. Walker 
Bath, Maine. No 99.043, | 
July 16, 1957 
Berry-Stemmer Formed With 
Hopper Rotatable 
Helically-Grooved ( 
With Fabric Lining, Rubber 
Air Tubes.—P. F. Ervin, ‘To 
peka, Kan. No. 2,799,312. July 
16, 1957 


Feeding 
rier 


Juice-Extractor Compr 

tor With Conic: 

face, Cylindrical leed 
Sleeve, Annular Pulp-Ke 
Rim, Separatin Rin 
Passage A ( to 





Schwarz, Menlo Park 
No 799,31 July 1¢ 


Candied-Apple Maker In 
ing Drive Mean le 
Clamp, Stick Inserting Mean 

W.A. Raimondi, Cicero, Il 


No. 2,799,857 July 23, 19 


Meat-Cleaning Machine Ila 
ing Rotary Brush Extendin 
Through Opening in Flat S 
face, Brush-Cleaning Struct 

K. H. Scott. Oklahoma 
Okla. No. 2,799,87 Jails 


Patty Molding Machine Ila 
ing Keciprocable Horizontal 
Slide, Feed Mean 

Electrical Operating 

A Esper W orcester 

No. 2,799,893 July 


PACKAGING 


Package Comprising Row o 
Cone-lop Cans, bach Havin 
a Cap Closure Formed With 
1 Downwardly Directed I lang: 
Holder—R. S. Wolowi t 
Container Cx I 

Chicago. N« 

Q. 1957 


Combined Container and Heat 
ing Means ‘Therefore, Havin 
Closed-Bottom Heater Ho 
ing With Fuel-Support ni 
Ledge, Igniting Element—!’. ‘J 
Jurke and R. | Eckman 
Philadelphia No ] 
Aug. 6, 1957 


Assembling Cartons nit 
of at Least ‘Iwo by Alternate] 
Interleafing laps—K 
Wantagh, N. Y. to 
Foods Corp., Whit 
N. Y No. )] 

2a 


| ) 
Assembling Food Units Int: 
d Group Falling 
Given Weight Range 
Weighing and 





Add 


cessively 


1957 


Ohe( tA MEO ) “WALKING BEAM’ UNIT 


FOR FOOD PROCESSING 


Positive, High speed fully automatic Cooking, 
Pasteurization and Cooling of all containers 
for Vegetables, Fruits, Jams, Pickles, Juices, 
Nectors and many other products. 


CAMCO-THERMAL-SYSTEMS, guarantee Precise-Uni 
form equal treatment of each container. 


Manufactured By 


MACHINERY COMPANY 


Chicago, Illinois , Hillside, New Jersey 
5807 W. North Ave. 


CANNING 


Portland, Oregor 
S. W. Leo St. ~ 


,. San Francisco, Calif. , 


244 California Street — 160 Wiertmus Road 





” am AUTOMATIC WATER- SAVER 
Prtiirt SPRAY NOZZLE 


ideal for Dairy and Food Industries 
The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water 
RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents 
worn, replace it with a new one, 


When the cover becomes 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., ee eee eo 


For more dota, circle this page number on card at back —> 





NEW 


concentrated source of : cies 
repanng a eat Package 


Hea i riast , 
FLAVOR tt - | . Carton Closer mploying 
rena M » Back-of Carton Engaging Mem 
leatin m Th t ivoti Presser and Sup 
ca ' Nate R. Lubersky, 
ilif., to Fibre 


goes 13. A oard Paper Products Corp 
+. Aug. 27, 1957 


Vacuum Packaging vVicat 
ible N * ‘a r. tea , \ Reclosable Container Com 
Doral neide ; i ‘Tubular Cylindrical 
; senna # ody With Circumferential] 
e hes it Se n Controlled ri rip, Interior Collar 


Ing Shoulder 
W. Wi 
to Amer 





Saves money as it 


improves taste in: 


Canned Meats sheet « oldab ri Bottle Carrier of One-Piece 


Molded Plastic Having Con 
m Jou Panels Per 
Baked Beans VK. Re vor ny r Bottl ks to Extend 

, vnch. N th ‘Top-Member. F. J 
Chili Con Carne ( hance Leominster, Mass 
‘ : \ug 1957 
Corned Beef 


Steak Sauces 


Soups & Stews 





Gravies 


Chop Suey Sauce 


<0 Meat Pies LIQUIDS 
ausages 

GASES 
Staley’s HVP* boosts eye appeal— | niles 


adds natural meat-like flavor WITHOUT CONTAMINATION OR 
that builds sales. CORROSION 


H1lydroly ed Vepetable Protein 

















“Want to improve the flavor, looks, over-all 
sale appeal of your produc ts at a saving? 
Just add Staley HVP to your recipes and 
you'll notice a decided difference 
‘Taste how Staley’s new HVP adds an ap- 
petizing meat-like flavor. A uniform, better 
balanced flavor that enhances taste appeal 
puts a distinctive zing in a variety of prod 
ucts. Notice how the greater flavor solids 
concentration goes further—actually saves 
you money. Notice too, how Staley’s HVP 
is free from sales-robbing, taste-robbing sepa- 
rating and settling characteristics Ay 
. ’ , Wavelike Motion of Steel Fingers 
Investigate now how Staley HVP can Ferces Material Through Tubing 


give your products an appetite appeal that Cap. 0.2 cc. per min. to 4.5 G. P.M. 
builds repeat sales. Write today for complete 


application data and SAMPLE Prices $60.00 to $550.00 
depending on size and accessories 
q o. en . . | Wri f 
; me . <a a ‘ ‘ phaaagy 0 : inl SIGMAMOTOR. ING. 


Philadelphia f t Literature 22 North Main St. e Middleport, N.Y. 
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WHERE TO 


@ STORE Frozen Foods 

eBUY ingredients, 
Equipment, 
Parts, 
Services 





[f{———. > EMPLOY 
f NATIONAL ° 2 sion 
COVERAGE / —rosom vie 


, . Part Time Work 


DISPLAYED 
ng rate is $ 
earing 

cs 

An advertising inch is 

imn Oo ‘ 

Subject to Agency ( 


Send NEW ADS to FOOD ENGINEERING, Cla 


ENT OPPORTUNITIES 


Selling Opportunities Wanted 
Selling Opportunities Offered 


RATES 


November 


execu 


echnica ne ne, office ! nua 


etc 
Employment Services 
Employment Agencies 


Labor Bureaus 


UNDISPLAYED 


To figure advance 
a line 


minimur tines 
words as 


$1.50 per tine 
payment ceunt 5 average 


Box Numbers 











CARROT OIL 
makes food 


golden yellow 


a natural ve 
itamin A act 


SEND FOR BOOKLET 
6-page combined cat 
! arrot oil f 
W 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitney, Ind 





WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
junior to top-level 


Call, write or wire 
Gladys Hunting (Consultan: 
Drake Personnel, Inc 
0S. State St.. Chicago 4, tll 
HA rrison 7.8600 





FOOD TECHNOLOGIST 

Well established, rapidly expanding, Mid-Western 
firm packing salad dressings needs a Food Tech 
nologist. Opportunity for young man with or with 
out experience to work in Quality Control and Prod 
uct Development. Submit resume of education and 
experience, if any 

P-5993, 1 ier 








Your Inquiries to 








QUAKER CITY 
COLD STORAGE CO., INC. 


PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 


Advertisers 


Will Have 








LEGAI 


REQUIRED BY THE ACT Of 
AS AMENDED BY THI 
ND JULY 2 


NOTICI 
rATEMEN' 
24 412 
MARCH i 
United State Code Sectior 
SHOWING THE OWNERSHIP 
MANAGEMENT AND 
CIRCULATION 
ne it he 1 


{ Ex nth 


and 
oh 
‘ na apaseit the than that fa 
McG RAW HILL PUBLISHING CoM 
; JOUN J. COOKE 
and bed bef 
SEAI 


HARTWICH 
My ¢ ) 
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AUGUST 
ACTS §O1 
Title 


Specia l Value 


for you — the advertiser 


and the publisher, if you 
mention this publication. Ad 
vertisers value highly this 
evidence of the publication 
you read. Satisfied adver- 
tisers enable the publisher 
to secure more advertisers 
and—more advertisers mean 
more information on more 
products or better service 


to YOU. 


more value 





1957 


RESEARCH AND PRODUCT 
DEVELOPMENT 


New ond expanding research organiza 
tion looking for research scientists 
at the Ph.D. or Master's level to do 
independent research in the dairy foods 
field. Education major in dairy tech 
nology preferred. Relocation at Com 
pany expense to Omaha, Nebraska 


plete t é f 


terest 


Frank X. Walsh Fairmont 


Foods Company, Omaha, Nebraska 











POSITION VACANT 


Flavor technologist to assist in favor labora 


uding flave compound 


EMPLOYMENT SERVICE 
Salaried Personnel $5,000-$30,000 This 
confidentia é ce extablished 9 
reared to ! | ) igh grade men who see} 
chany I connectior under 


lira Thayer Dept 

Mancheat Vermont 
POSITIONS WANTED 

Food Technologist desires position in sales 
i technica ‘ ce to baking nfectior 


Food technologist: excellent background in 


ke ipplie 


College pius five years 
ib. Loe 


aa field Pw-¢ 


Dairy Technologists: 
“perience in contre \ ab « 
ipe ory I tior n 
ood Engineering 
German baker's yeast technologist, also mak 
F sleohe Good ext making eant ! 
Nal ¥ d pe tior PpWw-f I 
hing ering 
Sales Executive—-20 years solid 


5 and elated ndu ‘ ach ut 


Essential 
d i 


nagement 


Technologist—Has 


equipment abe 


Food improved quality, 
‘ for 


itput frozen 


irther 





CLABEINIED | S EAR c be L | G be T S E a T | e) N ADVERTISING 


BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


DISPLAYED RATE UNDISPLAYED RATE 


4.25 per inch for all advertising appearing $1.50 a line, minimum 3 lines To figure advance payment coum 5 
ther than a contract ba Contract rates quoted on request average words as a line 


AN ADVERTISING measured a ir rica on or olumr 3 PROPOSALS, $1.50 a line an insertion 
, ‘ BOX NUMBERS count as one line additional in undisplayed ads 
JUIPMENT WANTED o SAI ADVERTISEMENTS acceptable onl DISCOUNT of 10% if full payment is made in advance for four con 
ayed Style ecutive insertions of undisplayed ads (not including proposals 


nd NEW Ads « nquirie assifie dv. O o 90d Engi ring, P.O. Box 12, N. Y. 36, N. Y., for December issue closing November 27th 








FOR SALE FOOD TECHNOLOGIST 


FOR 
Peanut Butter Plant capacity 27,0007 St. St. V Shelf D , 10 - ft. 
ob ut Butter in ipacity ac. She ryers, | 0 sq. ft TECHNICAL SERVICE 


St. St. Spray Dryers: 19° Dia. x 20 H. 

2. Sharples #16V Super Centrifuge 3.-Rotary Steam Tube Dryers, 4’ x 30’; Position open for Food Technologist with 

St. St. separator bow! 6° x 30°; 6° x 45’. experience in baking, particularly 

3.Bird T316 St. St. Continuous Cen Nickel Evaporators 200 & 450 sq. ft. wholesale bread. Responsibility will in- 

triflugals 32°° x 50", 40° x 60° Bullovak #6.5 St. St. Double Effect clude laboratory and customer contract. 
2.-Pneu. Scale 6 head capper, 53 mm. Evaporator, 588 sq. ft. Location Clinton, lowa. 

3.-Fitzpatrick Comminutors, St. St 





: |.Stokes Type 316 St. St. Double Ef Submit resume to: 

models, D. I fect Evaporator. 250 GPH. 

2.-Filler Machine Co., 4 cyl. St. St Flakers, Buffalo 32” x 90” 
piston fillers. 1800 1 Steel Kettl ueted & Technical Sales Service Department 

5Sparkler #33-8-28 Filters. Steel o> eigenen api pa ay CLINTON CORN PROCESSING COMPANY 


Body, St. St. plates ae Clinton, lowa 
Niagara type 316 8. S. Pressure Mixers St. St. Double Arm, 5, 50, 75 


Filter, model 510-28, 500 sq. ft. qal., Sigma Blade; jacketed. 
5 Dewatering Presses —- Davenport 3 2950 gal. Heil Stainless steel single FOR SALE! 

1A, 2A; Louisville 8-Roll 36”. axle Truck Tanks. Standard-Knapp Model 151 packer for 6 & 
2.Double Drum Dryers: 42” x 100’, 30--Stainless Steel Tanks—-30 gal. to ee re. Se See, ww A 

42” x 120”, Buflovac 5° x 12° Single 10,000 gal. sizes. NEW & USED. agp sled De yA pa ghd 
Drum Vacuum-Dryer. Unused. 36° x 7 Welded Steel Tanks--Brewery lin approx. 400 gal. each, 8 OD x 25’4”, 


84" (Vacuum) ing; 4000 gal. to 10,000 gal. never used. 
2 CHARLES §. JACOBOWITZ — 


»/ 3083 Main, Buffalo 14, N 
j2Az ace 2 FOR SALE 

2 Water Tanks, 2,500 gallon 
E Q U i Pp M E N T C 0 R Pp BA || | 2715 snes tnickness, new in 1980.” Excellent shave 


S-6564, | 1 Ions ef rig 
1411 WN. 6th St, Phila. 22, Pa Phone: POplar 3-3505 ' 


Director 





























OR SALE = ~ BOILERS SPECIAL SERVICES 


HI-PRESSURE Laboratory Equipme nt Repair Co., 1810 w 
; Ogden, Chgo 12, Il \0-Beckman-B&L-( 
5. 20 gal. Jacketed Kettles Complete stock from 10-2,000 h.p man-Klett-Leitz 
Aluminum 100 gal. Jacketed Kettle Nation's largest inventory, New & Used 


350 gal. Copper Kettle with Agitator WABASH POWER EQUIPMENT Rebuild those leaking valves!! Sanitary 
0 Skokie Bivd., Chicago (Stokie), UL, OR 43-8118 alve rebuilt for a fraction of the cost of a 
A alve Price ibmitted on request 
Vac. Shelf Dryer 6 shelves vart \ Johnson & (¢ 4 ‘ n treet 


Vac. Shelf Dryer 20 shelves 








1200 gal. 5. 5. Tank a a, W 


Complete listings—Bulletin A-39 FROZEN FOOD SLICER FOR SALE Instrument mapas _Vomporature regulators, 


Write for Copy iemeo Model Number 


The Machinery & Equipment Corp. 


293 Frelinghuysen Ave., Newark 12, N Booth Fisheries Corporation 
TAlbot 4-2050 1220 N. Main St., St. Louis 6, Mo 
ee . _sssseesecansanannapasennsoenscenumnacneensessanal FOR LEASE 


a ¢ 


50 gal. 5. 8. Tanks 


6 powered by a 220 volts 


cycle phase 





: ated tea Lease —Complete vegetable and straw- 
sig vag CAN CARTONERS FOR SALE y processing plant, and other modern 
Copper Coating Pans with stem col or ing machine cluding Package Ma 


”) i ¢ still ' " Prac ateaity new fully automatic, constant motion € 
ga Op per il with conde ‘ 2 A eartoner that will handle 3-12 oz. cans I ‘ machine 
0 qt speed Read Master Mixer «ghey nie ; 
M 80.4 speed Hobart Mixer ‘ a 0 
used Johns-Nigretli-Johns 4 


Copper Steam jacketed Mixing Kettle | Pn . pred A cent 
co or hat il har 16 
on Compressor with I's HP 4 phase motor aith will handle 


yHt Nut Peanut Blanoher . Avaliable for immediate delivery 
SAVAGE BROS. CO PS-6366, | Er 


Gladys Ave 








FOR QUICK SALE . . 
NEW HOTTMANN MIXERS WANTED: FMC Continuous Steam morn 


and CUTTERS VEGETABLE PEELER 


Tremendous price reductions ANTRIM EQUIPMENT CO juich l « ate d 


MIXERS Inc., Phila. 34, " P.O. Box 171 Greencastle, Penna 


Anything within reason that is w janted in the 
field served | I ns 
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Liquidation 


TRENTON CHEMICAL CO. 


TRENTON, MICHIGAN 


1—Swenson Quadruple Effect forced 
circulation Evaporator 12,975 
sq. ft. 

1—Armold 6° dia. 316 S.S. Evapora- 
tor 325 sq. ft. 

1—Harris 3’ dia. 316 S.S. Evaporator 

3—American 42’°x120” double drum 
dryers. 

3—Louisville 6’ dia. x 50’ rotary 
Steam tube dryers. 

5—5000, 2000, and 1200 gal. 
304 $.S. tanks. 

30—40,000, 30,000, 22,000, 12,000 
gal. steel Tanks 

1—Bird 18x28”, 304 S.S. continu- 
ous Centrifuge 

2—AT&M 42” suspended, 304 S.S. 
Centrifugals 

2—Tolhurst 40°” suspended, steel 
Centrifugals 

36—Centrifugal & Rotary Pumps, 
Stainless, Olivite, Haveg & Iron, 
12” to 4”. 

Write or phone for detailed circular 
Representative on premises. 


B RI L EQUIPMENT 


COMPANY 


2401 Third Av. New York 51, N. ¥ 
Cypress 2-5703 


or 
608 Harrison Av. Trenton, Michigan 
Orleans 6-5110 





SEARCHLIGHT SECTION 











GO WEST FOR THE BEST 


1—Elgin 18 Piston Rotary $.S. Filler. Comp 
1—M & S$ 310 Filler, 6 pistons, Br. contact 
1—FMC Juice Processor, $.$. 4 unit 
1—FMC Continuous Peeler, 5 HP motor 
1—New Jersey Straightline Auto. Labeler 
2—Charlotte Model 20 Colloid Mills, 20 HP 
1—Resina auto. single head Capper, 28, 
38 mm 
2—FMC Handpack Fillers, with motors 
Urschel Model O Slicer, with motor 
1—Fitzpatrick Model A Comminuting ma- 
chine 
Louisville 6’ x 45’ Rotary Flame Dryers 
2—Lovisville 6° x 50° Rot. Steam Tube 
1—Oliver 8’ x 10° Rot. Precoat Vac 
3—Lee 100 gal $.S. Agitated Kettles 
2—Groen Model RA 60 gallon $.S. Kettles 
3—Tyler, 3’ x 5’, single deck $.S. Screens 
1—A T & M 42” SS. susp. perf Centrifuge 
1—Glenn 340 qt AMF Vertical Mixer, hvy 
duty 
1—Micro 1—SH Pulverizer, with motor 
%& 2—Canco Model 08 Closing machines 


Filler 


+ + + + + He H H 


PACKAGING 
Casers, Labelers 


EQUIPMENT—Fillers, Cappers, 
Many sizes, type. Send Inquiry. 

















FMC) 
TAKE EQUIPMENT INVENTORY TOO 
MODERNIZE TO ECONOMIZE 
SELL OR TRADE YOUR IDLE UNITS 


NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Special Lot of Stainless Clad Kettles; Steam Jacketed; 80 gal. capacity 
Copper Kettles up to 250 gal.; Glass Lined to 3000 Gal.; Aluminum to 80 Gal 
VACUUM PANS: Pfaudler Glass Lined 500 and 1000 gal., Aluminum or Copper 250 Gal 
2 Mojonnier Stainless Vacuum Pans with Calandria or Condensers; 3’ x 10’; 6’ x 12 
Sterilizers 48'x42''x96"; 36x42'"x84"; Ft. Wayne 61126"; 
Double Drum Dryers: 32''x72"; 42''x100"; Twin Dryers 42''x120 
Food Machinery Corp. Retorts: Standard 42x72" Vertical 
American Utensil (CRCO) Model “B 5 HP Motor 
Marco Stainless Homogenizer Model 400; 10 HP 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 
Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
Robinson and Baver Double Runner Attrition Mills: 24 18” with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro, etc 
Sprout Waldron 2 Pair High Roller Mill; 9x18"; Robinson Unique 4 Roll 7x24 
SIFTERS: Rotex 30x60’; Patterson Gyro 3 Deck 20''x84 
Robinson Unique S.S. 20x70"; Ajax Vibratory in S.S. 18x48 
Robinson Gyro Double Deck 20x90"; Selectro 18x48" & 24 
J. H. Day Egg Clipper Mixers: 20°x22''x28" and 32x32''x*25 
FILLERS: Stokes & Smith Powder Filler, Semi and Automatic Models 
Triangle Electric-Pak 4 Station Conveyor Type Filler 
Gump Bar-Num Vibrox Barrel Packers 
Berlin Chapman Syruper Type Liquid Filler up to 60 3 Cans 
Berlin Chapman Stainless Steel Spout Filler up to No. 10's 
Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 
Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
LABELERS: Con Labelers by Standard Knapp, Burt, Kyler, Nu-Method and others 
Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, et 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers 
CAPPERS: Pneumatic Scale 4 Head Auto Capper; Capem 4 Head Model B2F; Resina 
Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S. 240 RPM 


The above list represents only the more important units; if you do not see listed the items you 
need, do not hestitate to send us your inquiry 


SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
_ PARKING ON THE PREMISES 
PHONE: STerling 8-4672 


Prsident 


others 


Juice Extractor with 


and 


x84 


Cable 
“EFFEMCY”’ 











GOOD USED EQUIPMENT 


Y AND 
MENT COMPANY, 


$14 Bryant Street © Sen Froncesco 7 Coli 
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NOVEMBER SPECIALS 


,HLP 
spouts 8/8 straight line Vacuum Filter 
MH 1699 

5/8 Piston Fillers, all makes and sizes 


FOR SALE 


Pasteurizer with 
new $3000 
Suspension 


York Plate Heat Exchanger 
Taylor controls—practically 

Toledo Milk Receiving Seale 
type. Complete with stainless 
ing tank and ‘‘Lightin’’ agitator 
capacity 

Niagara Direct Expansior Ammonia 
water cooler complete with two 
for circulating water from par 
OY’ x32” Buflovac rotler drier 
(These driers in good conditior 
with 8.8. stacks up through roof) 
Pumps included 

10 H.P. C.P. Ammonia compressor 

5 H.P York contained 
refrigerating unit 

Wickes 125 H.P 
Horizontal Rotary 
cluding approx 0) 

2 H.P. Freon water 
compressor 

1 H.P. Freon 
pressor 

5—H00 galion C.P. vats 

King Zero Wator cooler 
for small sized plant 

Stainless steel tank 
tangular Excellent 

Many other pieces of dairy equipment 

write for list 


Address inquiries to:~A. E. GROTH 


DARIGOLD PLANT 
P. O. Box 157 Bellingham, Wash 


1168 x 5° Dryer 


MRM I 
FMC Hand Packed 8/5 Filler 


5 single drum 3 


steel receiv 
1000 
250 galion Glass Jktd. & Agtd. Kettle, 1 HP. exp 
Ptaudier (25 gal. 8/8 Jktd. & Agtd. Kettle 
Resina & Capem Cappers, model 8-LC & if 
Sereeners 18x48", 20x74” & 42120" 

$ Peny Labeters, 86 MLX, BOML & BOMX 
Pneumatic Scale Simplex & Duplex Labelers 
Pneumatic Scate Air Cleaner, serial #12161 
Diana Dicer with metor for meats & vegetables 
World Twin Turret Labeler, #C10006, 120 per mir 
Wrap Around Labeters, all makes and size 

FMC 6 valve 8/8 Can Filler takes up to gale 


type 
pumps 


complete 


good 
Self ammonia 
boilers Way 
system, if 


water tube 
oil burner 





k 
cooled refrigerator 


NEW.-STEEL & S/S MIXERS, KETTLES & TANKS 
Fabricated To Your Specifications 
Engineering Advice Available 


air cooled refrigerator com 
condition 


suitable 


Good 
Ammonia 





PLANTS OR SINGLE 
YOU FOR SALE? 


BUY COMPLETE 
WHAT HAVE 


YOU CAN BANK ON 
EQUIPMENT CLEARING HOUSE, INC. 
111 33rd Street — Brooklyn 32, N. Y 

SOuth 8-4451—4452—8782 


we 
UNITS 


500 
New &815/gallon rec 
conditior 1000 


Please 
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SEARCHLIGHT SECTION 


ipse, 60 hp. Sellers, gas 
»matic and emi automatic 
Fletcher 12 


theoated 


copper, 17" stair 
Tolhurst 26 


al model B4-51 
veyor crew, 4 
rite Rogers 40 
nk Belt MonolTube 
Hardinge 3° « 24 
Devine 2 x 4 vac 
Bowen lab pray 
Direct Heat 4 x 20 
Nordyke-Marmon 120 bu 
liquid: vacuum, siphon, gravity 
ykes, Colton, Elgin 
». for jar tube 
or cans 6 and 10 pocket sf. sf 
Speedee, Triangle, 
Gump 
Sperry 
nd frames types 
sure-—Alsop, Sparkler, 
Sweetiand 
liver 2'/2 x 
7\/2 hp. motor 
GPH 300 GPH 
Kettles: Dopp 150 gal., jkt 


model 200 
agitated 


Flowmaster 


820 West Superior St. 
Telephone Seeley 8-1431 


rubber 


Filler 


Stokes & 
Shriver 6°°-36", recessed 


Lomax, 


6 
Manton-Gavlin 25 GPH 60 


eoccecccce “LO E hi O . = F RI N G S cecccccoee: 


Kettles, Stainless steel: 20 to 500 gal., with 
and without agitators 

Labelers: Burt, Knapp, 
Ermold—auto and semi-auto 

Mills, hammer: Mikro, Gump, Prater, Raymond 
Jay Bee, Jeffrey, Williams, Fitzpatrick 

Mills, colloid: Charlotte 20 hp., | hp 

Mixers, dough type: single and double arr 
Glen Power Pius 340 qt., 5 hp 

50 to 2000 Ib. capacity 

14’, stain. steel, 40 cu. ft. cap 


5 hp 


New Jersey, World, 


Powder 
Gemco 5’ x 
Portable Electric 4 to 
Day high speed, 40 hp 
Muller: Simpson 3912 
f Centrifugal, rotery, gear 
Pfaudier 300 gal. stainless 
Selectro 4 x 10’, 3 deck 
Ferguson, Triangle, Ceco, ABC 
Seperator: De Laval Nozle-Matic 
Sterilizer: American 42° x 52° x 11'/2' long 
Still, water: Barnstead 75 gal 
Tablet Presses: Single punch and rotary 
Tanks: Stain. steel 25 gal. to 1200 gal 
Tank: St. Steel 2000 gal. type 316, jack 
JUST RECEIVED FROM A CREAMERY: 
Vacuum Pan: 42° Harris, st. steel 
De Laval model AD-RO 
Super Centrifuge: Sharples st. steel 
Wrapper; Globe-Knap for butter 


type 316 s.s. bow 


vacuum 


Clarifier 


Send us your inquiries and list of idle equipment 


LOEB EQUIPMENT SUPPLY CO. 


Chicago 22, Ill. 
Our 33rd Year 





FOR SALE 


“*Tite-Cap’’ Model A, Series C, automatic screw- 
capper for 26 mm. caps, together with new, never 
used ‘‘Horix” 14-spout rotary stainiess automatic 
filler: with attachments for pints, half-pints, splits, 
quarts and half-gallons; also Triangle Model SHA 
automatic box filler and Model SA compression 
unit; new, in factory crates, a real bargain 
FPS-6563, Food Engineering 
Adv, Dis P.O. Box 1 N.Y. 36, N.Y 
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PACKAGING 
MACHINERY 
LATE MODELS 


Transwrap Model B and “CNet 
Weight and Volumetric 


Package Machinery Models FA, FA2, 
Fi0] Bundlier & Hayssen, Scandia. 


Battle Creek, Model 43 w/Eye & Model 46. 
High Speed and Single 
Samco 20 Head Filler. 
World Labelers. 

Ertel Fillers. 
Pneumatic Scale High Speed 

Line (New in Original Crates) 
Pneumatic Seale Cartooning Line-30 CPM. 
Pack-O Matic Short Case 


Resina Capper 
Pneumatic Scale 
Pneumatic, Pony 

Horix, Karl Keiler 


Cartoning 


Sealer. 


WE PAY CASH FOR YOUR EQUIPMENT 


R P M INC. 


254 36th Street, Brooklyn 32, N. Y 
St. 8-1550-51 





FOR SALE 


60” Belt Conveyor, 15’ Booster 
15 ft Live Rother Portable Conveyor 
0&4 40 H.P. ‘‘Packaged’’ Boilers 
150 gal. Pfaudier 8.8. Tank, bot. agit 
100 to 400 gal. 8.8. Mix Tanks, water jkt 
0 gal. S.S. Tank, insul., agt 
00 gal. Vert. 8.8. Tank 50° x64, insul 
)00 gal. Horiz, &.8. Tank 48”°x66’ 
100 gal. Pfaudier G.L. Tank, 8.8. Coil 
175 to 1500 gal. Homogenizers or Viscolizers 
Hope & Bagby Plunger type Fillers, 8.8 
7', H.P. G.E. Freon Compressor Unit 
ixt and 4x4 York Amm. Compressors 
O' Brien Vegetable Dicer 
Hollymatic Hamburger Patty Maker 
Cleveland Range Steam Cooker 
Milk Pasteurizers, Coolers, Fillers, Washers 


Send us your inquiries 
LESTER KEHOE MACHINERY CORP 


23 Congress St P.O. Box 82 
Staten island 4, N. ¥ Gibrattar 7-3410 








FOR SALE 


New, low prices on 


PLUNGER SEALS 


For your C.P. and M.G. homogenizer Send for 
trial offer Advise style and capacity of homeg 


enizer 
STUART W. JOHNSON & CO 


Gil Main St Lake Geneva, Wis 








EXTRA SPECIAL 
ELGIN PISTON FILLER 


@ 18 Piston Rotary 

®@ Stainless Contact 

@ High Speed Adjustable 
@ Excellent Condition 


MACHINERY & 
EQUIPMENT CO., Inc. 


514 Bryant St GArfield 1-1380 


San Francisco 7, Calif 


BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the largest di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 


Gouverneur, New York Telephone: 333-334 








VACUUM PROCESS PUMP 


2BC.5 Whittington eqpt. with Shp 2ph 60cy 
ly motor. Capacity 18 cfm at 26 


Priced $300.00 for quick sale 
MIXERS Inc. Phila. 34, Pa. 








EQUIPMENT FOR SALE 


Staintess steel American Tool & Machine suspended 
type centrifugal, 40 x 24, used few weeks only, 
complete with AC motor, immediate delivery, price 
50°. of new. New, never used Niagara diatomaceous 
earth filter, can be furnished with separate stainless 
slurry feeder if required, real bargain 


CHARLES §. JACOROW ITZ CORP 
3083 Main, Buffalo 14, N. Y 











FOR RATES OR 
INFORMATION 


About Classified Advertising 


Contact 
The McGraw-Hill Office 
Nearest You 


ATLANTA, 3 
1301 Rhodes-Haverty Bldg. 
JAckson 3-6951 
R, POWELL 
BOSTON, 16 
350 Park Square 
HUbbard 2-7160 


J. WARTH 
CHICAGO, 11 
530 No. Michigan Ave. 
MOhawk 4-5800 
W. HIGGENS 
CINCINNATI, 37 
2005 Seymour Ave 
ELmhurst 1-4150 
F. X. ROBERTS 
CLEVELAND, 15 
1510 Hanna Bidg. 
SUperior 1-7000 
W. SULLIVAN 
DALLAS, 2 
1712 Commerce St. 
Vaughn Bldg. 
Riverside 7-5117 
G. MILLER 
DENVER, 2 
1740 Broadway 
Mile High Center 
Alpine 5-2981 
J. PATTEN 
DETROIT, 26 
856 Penobscot Bldg. 
WOodward 2-1793 
W. STONE 
LOS ANGELES, 17 
1125 W. 6th St. 
MAdison 6-935] 


P. CARBERRY D. McMILLAN 
NEW YORK, 36 
500 Fifth Ave. 
OXford 5-5959 
S. HENRY D. COSTER R. LAWLESS 
PHILADELPHIA, 3 
17th & Sansom St. 


Rittenhouse 6-0670 
R. EDSALL H. BOZARTH 
ST. LOUIS, 8 

3615 Olive St. 


JEfferson 5-4867 
F. HOLLAND 


SAN FRANCISCO, 4 
68 Post St. 


DOuglas 2-4600 
W. WOOLSTON 
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OFFERING! ALGIN CORP. OF AMERICA TINENTAL CAN 
o pate. 


P ALLEGHENY “LUDLUM STEEL CORP 8 COOPER ALLOY CORP 
Just Secured From Prominent k inte 
ALLIED. CHEMICAL & DYE CORP ORN PRODUCTS SALE‘ 


Food Plant on West Coast NATIONAL ANILINE DIV yency 
A CRANE CO 
ALLIS-CHALMERS MFG CO 


HIGHLY DESIRABLE MACHINERY} fsz02u5-Nt0 on. easton SE 


36 k Adv RUCIBLE STEEL COMPANY 
| Immediate Deliveries Inspection Invited AMERICAN. py TRENT TUBE CO 
. DIV OF AMERICAN 5 ANDARD 
2—Pneumatic Scale Co. Cartoning Units A UNO ENGINERING CORI 
consisting of Automatic Carton Feeders, AMERICAN MAIZE PRODUC TS CO 
Bottom Sealers and Top Sealers. é 
‘ AMERICAN ‘MOL SSES CO. 
Scandia Practically New Automatic THE NULOMOLINE DIV 
Cellophane Wrappers, Model SFS-6F, 
with Electric Eyes. AMERICAN SPICE TRADE ASSOCIATION DAY CO. TH 
. Agency 
Hayssen Model 10—20 Wrapper with ANTHONY ENGINEERING CO., WM. A DAY CO. THE J. H 
Electric Eye. ANGELUS SANITARY CAN CO 30 : oe 
Jacketed Copper Coating Pans, 24” x APV" CO., INC DEMING CO., THE 
40” x 40”. tae <tr ' 
7 ARGUTO oILLES: BEARING CO. en eee oe 
Fitzpatrick Stainless Steel Comminuters ; ie ee 
with 742 HP motors and with Vibrator AS SHWORTH BROS INC 
Feeders. 


DODGE & OLCOTT, IN( 


- - DODGE MFG. CO 
. , ‘ ATLAS MINERAL PRODUCTS CO 
Mikro Pulverizer with 40 HP motor and Aae : Ady 


complete auxiliary equipment. DOW CHEMICAL CO., THE 
J]. H. Day Mixer with ribbon and wire DOW CORNING CORP 


Agitators and 5 HP motors, 500 lb. cap. 


J]. H. Day Mixers with ribbon and wire 
Agitators and 20 HP motors measuring BALDWIN-LIMA-HAMILTON CORP 
96" x 36° x 40”. HAMILTON DIV 
Apency-—Gray & Rog EXACT WEIGHT SCALE 
Write, Wire, Phone For wy CREEK PACKAG ING MACHINES, INC Peak ie isiaay : 
BAUSCH & Lome “OPTICAL co 
agency Wolff & 
UNION STANDARD EQUIPMENT CO. BLAW-KNOX. CO 
BUFLOVAK DIV 
- N Y 1 ao \gency—Ketct 
318-322 Lafayette $t., New York 12, DAIRY EQUIPMENT DIV. 
Phone: Canal 6-5333 BOvERTOWN Avro BODY WORKS INC 


Complete Details and Prices 





gs > ONG aE 


F ERGUSON ¢ 0 J 1 
f 


¢ 


BRISTOL co. THE FIRMENICH INC 





AW fe 
FOOD MACHINERY & CHEMICAL CORP 
CANNING MACHINERY DIV 





BROCKWAY. GLASS CO., INC 
Agency nit ty & 
BURT CO., F 


art 


A M 
SPECIAL OFFERINGS FOXBORO co THE 


BUTLER’ MFC 
Modern Packaging Equipment | Frick Co 

Agency—-Waynest A 
PNEUMATIC SCALE COMPANY High Speed FRITZSCHE BROTHERS “INC 
fully automatic Cartoning Line, 10, series Age f Ady 


FREEZING EQUIPMENT SALES 


PNEUMATIC SCALE COMPANY Medium Speed CAMBRIOGE WIRE CLOTH CO., THE 


fully automatic Cartoning Line CANNING MACHINERY ea" 
G 


STOKES & SMITH Model D Neverstop CARPENTER STEEL CO., THE 32 ee 

FERGUSON fully automatic Cartoning Line { HEMT Al INDUS TRIES [ XPOS ITION. 2 sna rasa fe. 

CHERRY: BUR RELL CORP ] DIV. OF CROWN ZELLERBACH CORf 
t f . hields, Iv 


STANDARD KNAPP & PACKOMATIC Top & ; 
Bottom case sealers CHEVROLET Ov. OF GENERAL MOTORS 173 GENERAL AMERICAN TRANSPORTATION CORP 


valid TANK CAR 
PNEUMATIC SCALE COMPANY Double Package apa p P ’ { 
maker and ROTARY Top Closures CHRYS LER Core. OOSSE TRUCKS , ; GENERAL FLOORCRAFT, INC 
PNEUMATIC SCALE COMPANY High Speed CLAYTON MFG co ; combpat wilis. tn 
Bottling Line, consisting of: Bottle Cleaner, j I TON CORN PROCESSING Cl aa — NM ( Bncsegg 
20 Spout Vacuum Filler, 4 Head Capper and | , ) J ~ rage ad . GLOBE WOVEN BELTING CO INC 
ae Labeler, “oes, oneten or oe pe COLORADO FUEL AND IRON CORP Agency ‘ Weisbec 
chase as a complete line or individually WICKWIRE SPENCER STEEL DIV 46 GOODRICH INDUSTRIAL PRODUCTS 


STOKESWRAP and TRANSWRAP, Models A Age ) hen & M . Agency 
and B 


PACKAGE MACHINERY, SCANDIA & HAYSSEN Turn to p 
Wrappers with and without Electric Eye 


SIMPLEX Bag Making Machines 


STOKES & SMITH and TRIANGLE Auger Fillers PUBLICATION HEADQUARTERS: 330 W. 42nd St, N.Y. 36, N.Y 
: Ridde Adv. Sales Mor i 
RESINA, CAPEM and PNEUMATIC 1, 3 and 4 > Saint Promotion & Research Mor R. A. Grar 
Head Cappers 
SALES REPRESENTATIVES 

PNEUMATIC SCALE CO Combine Cartoning ATLANTA 3 Robert H. Powell, Jr LOS ANGELES 17 
Unit 1301 Rhodes-Haverty Bidg 1125 West 6th Street 
BOSTON 16 Paul T. Fegley NEW YORK 36 
Partial List—send for complete 350 Park Square Bidg 500 Fifth Avenue 

list of equipment in stock CHICAGO 11 Lockwood B. Seegar PHILADELPHIA 
520 N. M gan Ay Harvey W. Wernecke Architects Bidg 
TOP PRICES FOR SURPLUS CLEVELAND 15 Tom E. Taylor PITTSBURGH 22 


1510 Hanna Bidg L111 Oliver Bldg 


PACKAGING EQUIPMENT. DALLAS 1 George Miller SAN FRANCISCO 4 n Woolsto 
1712 Commerce St 68 Post St 

DENVER 2 William C. Woolston ST. LOUIS 8 Lockwood B. Seega 
ALLIED EQUIPMENT co. 1740 Broadway hedameaet tes 

DETROIT 26 Lockwood B. Seegar LONDON E. C. 4, ENGLAD ; 


40.946 N erhan Ave Yonk 1 N ‘ i ‘ 
vfs . Pasa We pecs 5 0442. 856 Penobscot Bidg Tom E. Taylor 95 Farrington Street 
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OYEAR TIRE & RUBBER CO ‘ — INC Third Cover mCcC 
NDUSTRIAL PRODUCTS DIV ] iner ROFESSIONAITI 
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OTTSCHO, INC., ADOLPH BL & Bond 
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REER CO, J. W " —.' 
ROWERS CONTAINER CORP E RVICES 
veR a. a wn 
OAKITE PRODUCTS 
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HERCULES POWDER CO 
HURON MILLING DIV 164 PALMER THERMOMETERS INC 








ae, Ro WE, INE 69-70 PARTLOW CORP THE 130 FOOD DEVELOPMENT LABORATORY 
OPE MACHI NE BL14° PATERSON PARC HMENT PAPER 168 8. W. ARENSON, Director 

ency ' worth Ingredient evaluations « New Products development 
We COALE C ] " aay c Specializing in flour shortenings, milk and other 
y M ‘ PATTE RSON KELLEY ( c ) THE 124 basic ingredients « Facilities; chemicals and phy- 
/ - | sical laboratory, bakery, spray dryer and other 

BINGER CO ; 6 PENNS VLVANIA DEPT. OF COMMERCE BR207 | | walt presses equipment 
‘ y—+ é esley & ford 2865 W. Franklin St 440 W. 24th 8t 
Baltimore 23, Md New York, N. Y 
PFAI JOLER CO., THE 








PFIZER ‘& CO INC., CHAS 


ERsbu-RANO PHILLIPS & CO. H. A GEMAR ASSOCIATES 
YGERSO RAND ) f toetzel & A 
y T PITTSBURGH CORN ING CORP i CONSULTING 
TERNATIONAL HARVE STER co 42 p y y MATERIALS HANDLING 


POWELL VAI VE S 3 ENGINEERS 


TRIA MARKING EQUIP. CO 


y y / 
TERNATIONAL MINERALS & CHEM 


aC cent INTERNATIONA\ DIV vd | POWERS REGULATOR CO THE over 25 years experience 


GREENWICH, CONNECTICUT 





ERNATIONAL Al If 13/ PROCTOR & Sf HWARTZ INC 





PULVERIZING MACHINERY DIV 
OF METALS DISINTEGRATING CO ; LEWIN ASSOCIATES 


Consultants 
PLANT DESIGN AND LAYOUT—PROCESSING 
EQUIPMENT—PRODUCT AND c , 
VELOPMENT AND IMPROVEMENT. 
: HOUSING DISTRIBUTION MARKETING 
AYHAWK MFG )., IN $119) RESEARCH—-ESTIMATES—REPORTS 
aah? ares 143 West 56 Street New York 19, N. ¥ 
ENKINS BROS 17 Jud 748-9 


PURE CARBONIC CC 
DIV. OF AIR REDUCTION ¢ 
J N ) TORAGE 





HNS-MANVILLE QUAKER CITY COLD STORAG 


ELITE FILTER AIDS 





GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industries 
IN¢ 4 5 COMPLETE CONTINUOUS PROCESSES 
Operation Waste Disposal 


4& AUGHLIN STEEL CORP 
READ STANDARD 
REFINED SYRUPS & SUGARS 


RIEGEL PAPER CORP : AUTOMATION 
f A f 4604 Osage Ave Philadelphia 43, Pa 





oF OWATONNA THE 14° ROTARY LIFT CO TL194 





PRODUCTS, INC 12 RYERSON & SON, INC., JOSEPH 1 BL207 


SCHWARZ LABORATORIES Inc. 


Consultation on Food Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Impr« 

( TRI f ‘ Research and Investigations 
H Cl 1-CLOVER DIV 18 SARCO CO INC 2 Legal Testimony 
PORTE ViA MEG , 1p tas i : . Write for bulletin describing facilities a services 

SARGENT’S SONS CORP., C. ¢ 230 Washington St., Mount Vernor 

WK -BELT 13 Ag Robert Kor & 
SCHUTTE & KOERTING CO 


KENHEIMER HULTON INC. shen FOSTER D. SNELL 


Agency Research Laboratortes 
SIG MAMOTOR “INC BR216 SENSORY PANEL TESTS 








AY. AY Food Analysis, Stability Studies, Evaluations 
SPRAYING SYS TEMS CO BR198 Packaging Problems, Vitamin Assays 
Advert Produce f Write For 
SP ROUT, WAL DRON & CO., INC 138, BL213 ‘Food Facts’’ 
f A t 11 WaAtkins 4-8800 
STALEY. MFG. CO A E 








TANDARD | CONVE YOR CO 
STRASBURGER & SIEGEL 
é . Chem ate Bacterologists Food Technolog 
ERCOID CORP., THE TERWIN CHEMICALS INC Specialist in Canned and Glassed Foods 
YNEAPOLIS-HONEYWELL REGULATOR ( VANILLAN DIV Laboratory Services 


BOARD I i 174 TA anccontaad oll co (INDIANA 


i y The y esting Tomato Products, Mayonnaise, Pickles 
STEPHENS-ADAMSON MFG. CO 40.3 Oils, Fats, Beverages igars, Filth in Foods 
Agency A Adv Food and Drug Libels, Expert Testimony 
STEWART-WARNER CORP 131 403 Eutaw Place Saltimore 17, Maryland 

i i } Avey } & 


eTOKES & SMITH co 


STRAHMAN VALVE: 5, INC BR215 LABORATORY SERVICES 
y FOOD, FEED, DRUGS and 
STRONG-SCOTT MFG CO., THE 3E os CHEMICAL INDUSTRIES 








nalyses, Biological Pvaluation, Toxicity Studies 


STURTEVANT MILL Cl 100 ticide Testing and Screening, Flavor Bvalua 


SUNKIST GROWERS , l PROJECT RESEARCH and SERPULT ATION 
A ge y £ e for Price Sched 
SURFACE Comeau STIO ON CORP 14 WISCONSIN ALUMNI RESEARCH FOUNDATION 
, ; P. 0. Box 2217 Madison |, Wisconsin 
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TRACY ICE & 
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TOLEDO SCALE CO 
Agency—Beeson-Reichert, 
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Agency-—David E. Roths 


UNION CARBIDE CORP The Tracy Ice and Development Company of Tracy, California, specializes in ice making 
BAKELITE CO and in providing cold storage facilities for fruit. 
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WESTON ELECTRICAL INSTRUMENT CORP 8 i @ Since its establishment, the Tracy Ice and Development Com- 
wnderen re co CH ; pany of Tracy, California, has depended upon Vilter compressors to 

: / supply the refrigeration for ice making and storage. So last year when 
the company management decided to build an addition to their plant 
for pre-cooling peaches and pears, another Vilter compressor was pur- 
chased to handle the new load. Special electronic temperature control 


YARNALL-WARING CO 158 devices were also installed. 


WORCESTER VALVE CO., INC 


Age y 


Agency The Michener Ady ? ; . " 

YORK FOOD MACHINERY CO The required storage temperature for the pears is 29° F., plus or 

Agency—The Godfrey Agcy : a oa 7 ee 
minus 1° F. For the peaches the required temperature is 32” F., plus 
or minus 1° F. Conditions for the job also required that the peaches and 
pears must be chilled to the 32° F. or 29° F. point within a 24-hour period. 
CLASSIFIED 
F. J. Eberle, Business Mgr The Tracy Ice and Development Company reports its customers are 
EMPLOYMENT OPPORTUNITIES highly pleased with the perfect condition of the fruit, pre-cooled and 
SPECIAL SERVICES stored by them. The even temperature and humidity keeps the fruit in 
EQUIPMENT perfect condition and top quality for canning and market. The Tracy 


For S Ka 218-2 Company knows this close temperature control demands reliable equip- 
WANTED ment—the type of reliability a customer gets when he buys Vilter. 


] 


Call on Vilter for help on your refrigeration problem. 


Sold and installed by Refrigeration Machinery Corporation, 


A R , 
DVERTISERS’ INDEX Vilter Distributor in Wilmington, California, 


Allied Equipment Co 221 Write for these helpful bulletins to The Vilter Manufacturing Company, 
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Milk fore-warmers at the Pet Milk Processing 
Plant in Greeneville, Tennessee. Foxboro 
Dynalog Instruments contr milk temperature 


for evaporators within degree fF 


PET MILK reports: “Better product 
...at lower operating cost” 


with Foxboro Dynalog®™ 
Electronic Temperature Instruments 


DYNALOG DESIGN ASSURES 
HIGH SUSTAINED ACCURACY, 
TROUBLEFREE PERFORMANCE 


Last March we converted our fore-warmers from manual to 
Foxboro automatic temperature control,” reports H. H. Barney, 
manager of the Pet Milk Processing Plant in Greeneville, Ten- 
nessee. Since then our Dynalog Electronic Instruments have 
held milk fore-warmer temperatures to within + 2 degree of 
set point. Control has been simpler and safer. Recording 
more accurate. And we're making a better product at lower 
steam cost.” 

Pet Milk’s experience can be your experience. Dynalogs 
have a sensitivity of 1 100 of 1% of scale and accuracy of 
better than ‘4 of 1% of scale... respond almost instantly to 
the slightest temperature change. Full-scale spans as narrow 
as 5 degrees can be measured within an over-all range of 

100° to +675 F. Fully automatic control is assured by the 
Dynalog’s sensitive pneumatic control action. 

For accurate, sensitive, trouble-free temperature measure- 
Temperature measurement is smooth ment and control, look to Foxboro Dynalog Instruments. 
and continuous with Dynalog Ele< Bulletin 20-10 tells all about them. Write for it. The Foxboro 
tronic Instruments, There's no slide Company, 3011 Neponset Ave., Foxboro, Mass., U.S.A. 


wire-—no sliding contacts to cause 
*Re 





| Pat. Olt 
step-by-step inaccuracies. Instead, a 
simple rotary capacitor gives unin 
terrupted measurement 

Dynalogs are inherently free from BOR 
“drift” and maintenance problems 
No dry cells to standardize ...no fast sai sch tata i a ats dal 


moving parts to lubricate or replace 


ELECTRONIC > INSTRUMENTS 
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READER SERVICE 


for Food-Plant Employees and Consultants Only 


The user of FOOD ENGINEERING reader- 
service post cards benefits from the fact that this 
publication carries more advertisements and more 
editorial items on new food-plant equipment, 
supplies, and services than any other industry sone 
wide food publication in the world. 


These numbers correspond to numbers in 
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Who can mix and match and 
measure like a Norda Flavor man? 


Judgment is all here. In those four words, you've just about 
summed up this vital Norda process. This is where every- 
thing depends on tested judgment. 


it depends on the judgment of Norda men like this to know 
when a flavor mixture’s ingredients are precisely meas 
ured, mixed, and matched to meet the exact requirements 
of a desired flavor formula 


When the flavor of the next mouthful of a food product is 
anticipated enjoyably, Norda often has helped that food's 
maker. Can Norda help you? Get free samples that may 
show you how. 


Flavor It with a Favorite—from 


NORDA 
601 West 26th Street, New York 1,N. Y 





LONDON PARIS GRASSE *« MEXICO ITY 
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PROVERB PRATTLE “Birds of a feather 
flock together’ 


e/ 


&,. 
Had den 
\ ey" : 


< 


tf . j 
The source of this goes back to the “Book of Wisdom” by 
Ben Sira written about 190 B.C. Numerous variations appear 
in “Promos and Cassandra” in 1578, in Shakespeare’s “Henry 
VI’ and others, including one elaborated comment in Secker’s 
“Nonsuch Prof” of 1660: “We say that birds of a feather will 


flock together. To be too intimate with sinners is to intimate 
that we are sinners too.” 


e@ Quality begets quality and if you want high quality flavors that will 

survive long shelf life in dry mixes without weakening or deterioration, 
¥ 

the answer is 


Sealva ¥lavors 


Top quality flavors, hermetically sealed in dry powdered 
form for all dry packed foods. 


van Ameringen-Haebler, Inc. ¥, 


521 West 57th Street * New York 19, New York 


CHICAGO « TORONTO « LOS ANGELES « PARIS 
Plants—Elizabeth and Union Beach, N. J.— Paris 





